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"A steam pressure canner is 
required for processing meats, 
practically all vegetables ex- 
cept tomatoes, and other non- 
acid foods. SUCH FOODS 
SHOULD NOT BE CANNED AT 
HOME IF A PRESSURE CAN- 
NER IS NOT AVAILABLE. 


“A pressure canner is specially 
designed to obtain tempera- 
tures higher than can be 
reached in a boiling water 
bath or an ordinary steamer.” 


U.S. Department of Agriculture 
Farmers’ Bulletin No. 1762. 


BURPEE HOME CAN SEALER * * -5 


Canning asa HOME INDUSTRY 


* Convenience of 
Home Canning 


What housewife does not appreciate the 
wonderful convenience and value of canned 
food! Scarcely a meal is prepared but some 
part of it consists of a canned food product, 
used either alone or in combination with 
others. 

How gratifying it is to be able to draw 
from the larder a can of luscious fruit for a 
mid-winter dessert! Or to open a can of sweet 
corn "on the cob," months after the last 
"roasting ears" have disappeared! Or to pro- 
duce c delicious roast on a few minutes’ no- 
tice for the unexpected guest! 


Only the housewife who has been forced to 
carry her family through a period of unchang- 
ing menus can realize what a relief it is to 
have constantly at her command a bountiful 
supply of fruits, vegetables, meat, preserves 
and similar goodies, to tempt tired appetites 
and maintain the family health. Fresh fruits, 
fresh vegetables, fresh meat, when canned, 
are most wholesome foods; they can be had 
in practically all their appetizing goodness, 
not only in special seasons, but throughout 
the whole year. 


* Growth of Canning Industry 


The extent to which canned food products 
enter into the food supply of the nation is 
truly remarkable. Millions and millions of 
pounds of foods of all kinds, fruits, vege- 
tables, meat, fish, poultry, and similar prod- 
ucts are canned, distributed and sold every- 
where. The gathering, preparation, canning 
and distribution of all these food products 
involves many large establishments, multi- 
tudes of workers, and the expenditure of 
many millions of dollars. 


* Economy of Home Canning 


Extensive though the growth of commercit. 
canning has been, the development of home 


canning is even more significant. In this coun- 
try alone there are millions of homes that de- 
pend largely upon home industry for their 
supply of canned food. Every farmer's wife 
makes a practice of filling her storeroom with 
a variety of canned fruits, vegetables, jellies, 
preserves, pickles, and what not, for winter 
consumption. It is the best and cheapest way 
to provide a variety for the table, and it is 
an economical way to utilize surplus crops for 
consumption in out-of-season times. City dwel- 
lers like the freshness and tastiness of home- 
canned foods, and a supply of them can be 
found on the pantry shelves of almost every 
city home. 


* Advantages of Canning 
The Burpee Way 


As far as the method is concerned, Burpee 
Canning Equipment places home canning on 
practically the same basis as commercial can- 
ning. It enables the housewife to establish 
a small-scale canning plant in which all the 
satisfactory results of the commercial can- 
ning establishment can be duplicated, but 
a fresher, superior product obtained. As far 
as quality is concerned, the home canner has 
one decided advantage over the commercial 
canner; it is possible for the home canner 
to get the fruit or vegetables in the cans more 
quickly after being picked. The speed with 
which this is done has a marked effect on 
the quality. 


* Canning in Tin 

The housewife who uses Burpee Equip- 
ment has at her command one of the most 
modern and most perfect methods for pre- 
serving foods—that of canning in tin. The 
fact that practically every large producer of 
canned food products uses this method is 
proof that the tin can is the most economical 
and adaptable container available. It will 
preserve foods safely, simply and surely. 
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* What Burpee 
Equipment Does 


Burpee Equipment makes possible the use 
of that fundamental principle of successful 
canning which is applying strong heat after 
the food has been sealed in the can so that 
destructive germs and spores will be neutral- 
ized and no further sources of contamination 
will be allowed to enter. Other important 
advantages are: no danger of breakage, ease 
of handling, and low cost. 


* Can for Profit 


Haven't you often wanted to be able to 
save the wonderful vegetables and fruits that 
so often go to waste in your garden? With 
Burpee Equipment you can do it. Many a 
housewife has found that she can put up a 
plentiful supply for her own family, and 
enough to supply her friends, who are only 
too willing to pay a good price for properly 
canned foods. 


* Quality of Home 
Canned Foods 


Such foods have a quality all their own, 
and consumers are quick to recognize it. In- 
deed, in many cases housewives have devel- 
oped canning for economy into canning fot 
profit, making it the main line instead of a 
side line. Many people who do not have 
gardens are learning to look to the home 
canner for their supplies of fine-flavored 
fruits and vegetables. They know that they 
can obtain superior products; that fresh fruits 
and vegetables put into the can will come 
out of the can retaining all their delicious 
tastiness to the maximum degree. 


* Baby Foods 


Many housewives are using their Burpee 
Canning Equipment to prepare baby foods 
just as the commercial canners are doing. 
Tomato juice can be canned easily with a 
Burpee Sealer and is good for a baby. Apple 
sauce, vegetable purees, and other baby 
foods may also be canned. 

All that’s necessary is to cook the food in 
such a manner as to prevent loss of vitamins 
—preferably in a Burpee Pressure Cooker 


or a covered Burpee Pressure Double Boiler 
—then put through a fine sieve, reheat, and 
pack hot into cans, seal, and process as long 
as if processing the canned product. 


* Household Searchlight 
. . Endorses Home Canning 


The significance of the home canning in- 
dustry is brought out in some comments by 
the late Mrs. Harriet W. Allard, director of 
the Searchlight, the testing laboratory of the 
Household Magazine. 


"Canned foods have found a warm wel- 
come in our meal planning program at the 
Household Searchlight. We realize more 
than ever the value of preserved foods, and 
appreciate their contribution toward the solv- 
ing of one of the biggest home-making prob- 
lems. A shelf of canned food insures much 
to the busy housewife, for she can have 
variety, out-of-season foods, easily prepared 
products and inexpensive emergency addi- 
tions to her larder. The two kinds of canned 
food, commercially or home-canned, have ad- 
vantages—but the ability to have equipment 
that. reduces the cost, labor and inefficiency 
that usually accompany home-canning has 
made possible a splendid home product. 


“When the approval of the Searchlight was 
given to the tin can sealer, it was with a 
feeling of gratification that the home worker 
could have equipment that would be so worth 
while.” 


A Meal in 5 Minutes 


Jhe ee did Peate o 
CANNING FOODS 


The preservation of foods by canning is an 
industry that has a great influence upon the 
well-being and economic development of 
modern people. Every person should be in- 
terested in canning, and want to understand 
the basic principles underlying the industry. 


* Balanced Diet Necessary 


While the table of the average family is 
supplied with a well assorted variety of 
foods, the criticism is often justifiably made 
that a proper balance does not exist among 
those classes of foods essential to the main- 
tenance of the best health. There seems to 
be too large a proportion of manufactured 
foods, such as white flour, cornsiarch, polished 
rice and similar products, which are widely 
used in cooking various dishes. Too much 
oily or fatty foods, sugars of various kinds, 
pies, cakes, and other pastries are eaten. 


The need is for more fruits, more vegeta- 
bles, more natural foods, to supply the 
mineral salts, organic acids, and other essen- 
tials which enter into a properly balanced diet. 


These are best supplied by fresh foods, 
but of course such are not always available. 
Here, the chief advantage of canning devel- 
ops. According to dietetic authorities, prop- 
erly canned foods are as valuable as 
freshly cooked fruits and vegetables in sup- 
plying the elements so essential to health, 
growth, and well-being. 


*The Value of Vitamins 


Every up-to-date housewife knows the 
yalue of the various vitamins in a healthful 
diet. These recently discovered substances, 
which exist in varying degrees in certain 
natural foods, have a remarkable influence 
upon life and development. No healthful diet 
can be arranged without them. 


* Vitamins in Canned Foods 


The inclusion of canned fruits and vege- 
tables in a diet provides the normal supply 
of vitamins during seasons when fresh foods 
cannot be obtained. The vitamin content, 
however, is materially influenced by the man- 
ner of preserving the foods. The opinion of 
Dr. Walter H. Eddy, an acknowledged 
authority on vitamins, should be of interest 
to everyone who does canning: 


"It is of first importance that feeding tests 
demonstrate these canned foods, even after 
the use of higher temperature and equally 
long periods of heating, to have a higher 
vitamin content than the housewife gets with 
her stove and kettle. Spinach canned and 
processed 120 minutes at 240 degrees Fahren- 
heit, is still protective against scurvy in doses 
one-fifth to one-tenth that of kettle-cooked 
spinach cooked at 212 degrees Fahrenheit 
though the latter is cooked for less than 30 
minutes. In other words, the canner's method 
of cooking vegetables in the sealed can per- 
mits a high degree of sterilization, with a 
product richer in vitamin content, than is 
obtained by the usual home cooking method. 
This is significant in two ways. It, of course, 
removes apprehension in the mind of the con- 
sumer as to the vitamin content of canned 
foods. It also gives us a new viewpoint as 
to the nature of the process by which the 
vitamin is destroyed. This latter result works 
to everyone's advantage for more knowledge 
of the destructive process permits us to de- 
velop methods for the maximum conservation 
of food value in food products." 


It is gratifying to know that there is an 
easy way of conserving summer fruits and 
vegetables, rich in mineral salts, vitamins, 
and other life-giving materials, for winter use. 
The Burpee Home Can Sealer and Burpee 
Canning Equipment make it possible to use 
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the "canners method" referred to above by 
Dr. Eddy. In other words, canning in tin, 
with the perfect seal made possible with the 
Burpee Sealer, enables the home canner to 
save a much larger proportion of valuable 
food elements than by any other method. 


* Desirable Means 
of Preserving Food 


Canning is one of the móst desirable means 
of preserving fruits and vegetables; for it 
preserves these foods in a condition more 
nearly like that of freshly cooked products 
than is the case with dried, brined, or pick- 
led fruits or vegetables. There is also the 
further advantage that when the canning is 
done the product in the can is practically 
ready to serve. 


* Canned Food Valuable 


Canned products are worthy of a larger 
share of the housewife's consideration than 
they usually receive. They are, indeed, a 
valuable resource in time of emergency; yet 
they may also be used as foundation for a 
great variety of delectable dishes. There is 
a great difference between canned tomatoes 
simply heated, and scalloped tomatoes which 
have had their natural flavor judiciously en- 
hanced by the addition of buttered crumbs, 
savory rice, green peppers, onion juice, bay 
leaf, sugar or a piece of mild cheese. The 
same principle applies to other canned prod- 
ucts, most of which may be used in as many 
different dishes as may fresh fruits and vege- 
tables. 


* Food Preservation 
By Canning 


To a Frenchman named Appert must be 


. given the honor for the discovery, more than 


a hundred years ago, of the art of canning. 
But to another famous Frenchman, Pasteur, 
must go the credit for the explanation and 
proof of the principles underlying the process; 
he proved that spoilage and decay is caused 
by micro-organisms known as molds, yeasts 
or bacteria. 


x Molds, Yeasts, and Bacteria 


Some of these are familiar as molds which 
appear on various food products and in their 
growth not only consume foods, but pollute 
them by producing various substances which 
spoil the flavor, appearance and value. Other 
micro-organisms in the form of yeasts, pro- 
duce fermentations which are highly objec- 
tionable because they destroy the attractive- 
ness or wholesomeness of foods. 


* Killing Micro-Organisms 


Both molds and yeasts are quite readily 
controlled, their destruction resulting from 
the application of comparatively low degrees 
of heat. Bacteria, however, are entirely dif- 
ferent; their destruction is sometimes exceed- 
ingly difficult, and long periods of intense 
heat are sometimes necessary to accom- 
plish it. 


These micro-organisms have peculiar 
habits. Some require air or oxygen to exist, 
others live without it only, while still others 
can live under either condition. Thus decay 
and spoilage may occur within a can, even 
though it may be tightly sealed. The only 
safe way is to render all such micro-organ- 
isms harmless by applying a sufficient degree 
of heat after the food has been sealed in 
the can. Then, food is safe both from within 
and from without. 


* Sterilization vs. Processing 


In a strict sense, sterilization means the 
absolute destruction of all bacteria, of any 
kind whatever. To obtain complete steriliza- 
tion involves long periods of heating at ex- 
tremely high temperature or the use of strong 
chemicals. Fortunately, however, most decay- 
producing molds, yeasts or bacteria succumb 
to much less strenuous measures, and foods 
can be successfully preserved by partial 
sterilization, which is much simpler and more 
economical. Only those bacteria which might 
cause decay need to be destroyed, and com- 
paratively short periods of relatively low 
heats are effective. 

To this procedure, namely, the application 
of heat to food materials in such a way as to 
insure their preservation and maintain their 
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quality, has been given the name "process- 
ing." It usually refers to the application of 
heat to the sealed container, such as heating 
cans of fruit or vegetables in boiling water or 
in steam. It may or may not result in sterili- 
zation, but must produce an attractive and 
wholesome article of food and insure preser- 
vation. The heating process should be as 
short as it is possible to make it and yet be 
sure of attaining the desired results. 


It is well to recognize the fact that canned 
goods will not always be absolutely sterile, 
even though perfectly sound and fit for con- 
sumption. This is true of commercially canned 
as well as of home-canned goods. The sur- 
viving spores, however, being few in number, 
can do no harm, provided they remain dor- 
mant, ie. without growth of any kind, even 
though they may be capable of germination 
for many months or even years after the 
processing period. 


To summarize the more important consid- 
erations deduced from the bacteriology of 
canning: 


(1) It is wise to attain and preserve some 
degree of vacuum within the can, ie., there 
should be less air pressure inside the can 
than outside it, the end should be somewhat 
drawn in when cool. This partial vacuum is 
the result of the can being sealed while its 
contents are almost at the boiling point, or at 
least very hot; the contraction of air and con- 
densation of steam in cooling are the cause 
of a lowered’ pressure within the sealed 
space. 


(2) Sufficient heat should be applied to 
destroy those bacteria which can grow in 
absence of air, or at least those which would 
find favorable opportunity for growth in the 
canned food, under the conditions of storage 
which it must withstand. 


*"One Hour 
From Field to Can” 


This is the slogan of the home canner, 
und it is a good one. The quicker fresh 
fruits and vegetables can be put into the 
cans and sealed, the more effectively the 
freshness and ílavor will be retained. With 
Burpee Equipment there is a minimum delay. 
After gathering and preparing the food it can A 


be put directly into the cans, sealed and 
then processed. : 


If fruit or vegetables are kept for some 
days, or even hours, after gathering, the 
quality may be seriously impaired. Many 
of the bacteria which resist destruction are 
found in the soil and thus are quite likely 
to be found upon the surface of fruits and 
vegetables. If these products stand for some 
days or even hours aíter being picked, cer- 
tain bacteria wil have a chance to multiply, 
which they did not have while growing. 
When packed or piled together the vegeta- 
bles or fruit mass may very likely heat in 
the center, even if stored in a comparatively 
cool place. Thus these bacteria will be sup- 
plied with all the conditions that most favor 
their rapid development—warmth, moisture, 
darkness, and an abundant food supply. The 
result is rapid growth and development of 
several new crops of bacteria. 


Evidently, then, chances of success in the 
effort to kill all the bacteria and their spores 
wil be very poor, compared with what they 
might have been if the perfectly fresh vege- 
tables or fruit had been promptly canned. 


For similar reasons, no fruits or vegetables 
which are unduly soft, overripe, partly moldy 
or decayed, or withered, or bruised, should 
be canned. Most of these conditions mean 
that there is already present an unusually 
large number of micro-organisms of some 
kind, which have caused or aggravated the 
blemish. In case of bruising or oversoftness, 
the injured or dying plant tissues have a 
very low resistance to bacterial attacks, con- 
sequently bacteria grow much more rapidly 
in them than would otherwise be possible. 


There is another reason why speed is im- 
perative when handling these perishable 
products. There are present in all plant as 
well as animal tissues certain substances 
called enzymes, They have power to pro- 
duce very great changes in the character of 
the tissues, independently of the changes 
wrought by the growth of bacteria. The 
apple, as it ripens, becomes less starchy and 
more sweet, because its sugar-forming en- 
zymes transform the starch into sugar; at the 
same time, other enzymes cause the disap- 
pearance of the acids of the green apple. 
As ripening progresses still further, another 
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set of enzymes brings about the softening of 
the cell walls which results in mealiness, and 
still another set causes the gradual disap- 
pearance of the sugar, so that the “dead- 
ripe" apple is no longer as sweet as it was. 
Equally important changes of -one sort or 
another take place in all fruits and vegeta- 
bles during ripening. 


In some actively growing products such as 
young green peas, aspgragus, and sweet 
corn, these enzymes work with exceeding 
rapidity, and sweetness is lost with each 
succeeding hour that passes after they are 
gathered. 


* Canned Foods Are Safe 


Ponder for a moment on this fact: millions 
of cans of food products are consumed with 
pleasure and enjoyment, to one can that 
causes dissatisfaction. That one can, that 
causes the disturbance, has been improperly 
handled in some way. Properly canned foods 
are safe. But because there is that possibility 
of “the millionth can” being unsatisfactory, 
it is well to know that careful inspection will 
detect the offender. 


Selecting of fresh, sound fruits and vege- 
tables, employing of equipment to simplify 
the canning operation, following directions 
explicitly, and carefully inspecting foods 
when the can is opened are four simple, 
reasonable precautions which will insure the 
entire safety of canned foods. 


* Detecting Spoilage 

When ready to use, all canned food should 
be carefully inspected. 

1. If ends of can are bulged, discard can. 


2. If gas bubbles appear, product has fer- 
mented. Discard contents of can. 


3. If contents of can have peculiar odor, 
discard. 


4. If product is soft, mushy, slimy or moldy, 
discard. 


Spoiled canned food should be burned, not 
fed to poultry and animals. 


* How Foods Are Processed 


The processing, or cooking of canned foods 
within the can, may be accomplished in sev- 
eral ways: 


(1) Heating the sealed can under steam 
pressure by the use of canners such as the 
Burpee Pressure Cooker made specially for 
that purpose. The temperature of the steam 
will be above the boiling point of water; it 
varies according to the amount of pressure 
used. Temperatures usually employed in 
canning lie between that at which water boils 
and 250 degrees Fahrenheit, which corre- 
sponds to 15 pounds of steam pressure. 


The use of steam pressure enables one to 
maintain a temperature much higher than 212 
degrees Fahrenheit. It is the most effective 
method to kill resistant spores. By means of 
its use, the vegetable mass will be cooked in 
steam which may have a temperature of 250 
degrees Fahrenheit, or higher, if necessary. 


(2) Heating the can in a water bath (e.g., 
in a wash boiler). The hot water is kept 
boiling continuously for a length of time re- 
quired to secure satisfactory results with the 
fruit or tomatoes. This is the “one-period” 
or continuous process. 


* Processing Time 


When processing under steam pressure, 
start to count time when indicator reaches the 
number of pounds pressure specified by 
recipe or time table. 


When processing in boiling water, start to 
count time when water comes to a jumping 
boil after cans have been submerged in the 
water. 


* Heat Penetration 


It must be remembered that heat pene- 
tration into the center of the vegetable mass 
varies greatly for different vegetables. The 
temperature of the liquid in the center of 
peas packed into a quart can at 10 pounds 
pressure may reach 240 degrees in 10 min- 
utes, whereas tightly packed spinach, under 
the same conditions, may require 30 minutes, 
and sweet corn packed cream style (that is, 
of semi-solid consistency) may require almost 
70 minutes, unless packed very hot. 
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The more tightly packed the vegetable or 
fruit mass is and the less water it contains, 
the longer it will take for the heat to pene- 
trate through it. Because corn heats through 
very slowly, it requires a long time for sterili- 
zation, even at high temperatures. 


When processing acid products, such as 
fruits and tomatoes, which are comparatively 
easy to can, steam pressure is not necessary. 
The water bath is generally employed for 
canning these products, because a more ex- 
cellent flavor, texture and appearance is se- 
cured. Indeed, processing temperatures be- 
low boiling point are often successfully used 
for certain acid fruits. 


Good judgment, care and common sense in 
adapting principles to practical canning prob- 


lems, will insure the work being done safely 
and satisfactorily. 


* U. S. Government Approves 
of Tin Cans for Home 
Canning 


“Where large quantities of food are canned 
at home, tin containers have certain points 
in their favor. Tin cans are easy to handle 
because there is no danger of breakage. 
Also, there is no loss of liquid from tin cans 
because they are always tightly sealed be- 
fore they are processed. They are economical 
of space in the canner, and several tiers 
may be packed in and processed at one 
time. The processing period is shorter than 
with glass jars because heat penetrates tin 
more quickly than glass. Furthermore, tin 
cans may be plunged into cold water as 
soon they are taken from the canner, and this 
rapid cooling prevents some products from 
becoming overcooked."—U. S. Department of 
Agriculture Farmers' Bulletin No. 1762. 
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Burpee CANNING EQUIPMENT 


Burpee Canning Equipment enables the 
housewife to use the same method of canning 
as is used in the commercial canning fac- 
tories—that of packing the raw food into the 


sanitary tin can, sealing air-tight and steriliz-. 


ing under steam pressure. / 


Designed especially for the home canner, it 
is simply operated, serviceable, and substan- 
tial enough to stand up under a life-time of 
use, if given ordinary care. None of it is 
experimental—every piece of equipment has 
been thoroughly tested and used. Thousands 
of owners who are using it regularly can tes- 
tify to its high value. 


* Burpee Home Can Sealer 


Housewives, home demonstration agents, 
culinary experts, and other authorities on 
food preservation recognize the Burpee Tin 
Can Sealer as one of the outstanding devel- 
opments in the home canning industry. 


The Burpee Sealer is strongly, substantially 
constructed, and so simple in its operation 
that anyone can use it with assurance of 
success. The frame is of steel, cadmium 
plated, so that it can be easily cleaned and 
kept clean. The flanger, sealing and cutting 
rolls are made of tempered steel. Any part 
which may wear is specially tempered or 
case-hardened. Burpee Sealers are guaran- 
teed against defects in material and work- 
manship. 


The Burpee Home Can Sealer is a small 
hand-operated machine which clamps on a 
table top and which seals the cover on the 
open top, sanitary tin can without the use of 
solder, heat, wax, or acid. It makes pos- 
sible the sterilization of food products after 
they have been sealed in the can. 


It is manufactured in several sizes—to seal 
cans ranging in size from half-pint to one gal- 
lon. The sealer most suitable for family use 
is the No. 23 Burpee Sealer. It seals the % 
No. 2 (half pint), No. 2 (pint) and the No. 3 
(quart) tin cans and is equipped with can 


opening and can saving attachments. These 
enable the user to cut the tops off the cans 
and reflange them so they may be used 
three times. 

The No. 2242 Sealer which is used on the 
Western Coast is practically the same as the 
No. 23 Sealer. It seals the No. 2% can in- 
stead of the No. 3 can. 


Simplex Sealer 


Burpee Simplex Sealer 


Home canners, who desire the best, use the 
Burpee Simplex Sealer. It is the leader in 
can sealers. Quick and easy to operate! 
Foolproof in construction! To seal can, set 
it in position, and spin crank with right hand 
while slowly moving a lever first forward 
then backward with left hand. Seals three 
sizes of cans—either the % No. 2 (half pint), 
No. 2 (pint), ang No. 3 (quart, 36.4 oz.) cans 
OR the Y? No. 2 (half pint), No. 2 (pint), and 
No. 242 (near quart, 32.6 oz.) cans. Equipped 
with attachment which simplifies changing 
from one sized can to another. 


Miscellaneous Sealers 


For years, the Burpee Can Sealer Company 
offered home canners various models of home 
can sealers from which to choose. However, 
because of the great need of raw materials 
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by the national defense program, we have 
standardized on one model of sealer, the 
Burpee Simplex Sealer, for the duration of the 
war, When the war ends, we will resume 
the manufacture of other models of sealers; 
namely, the Burpee “Quick Change” Self 
Sealer, which is automatic in operation, and 
the Burpee "Quick Change" Sealer. 


Large Sealer 


A sealer, larger than the No. 23, is re- 
quired for sealing the No. 5, No. 10 (common- 
ly called gallon) or No. 12 (full gallon) cans. 
In appearance, it is similar to the Simplex 
Sealer, and it operates in the same manner. 


Power Sealer 


For those who desire to go into the canning 
business extensively, we manufacture a spe- 
cial power sealer, consisting of a regular 
Burpee Can Sealer, with ball-bearing chuck 
and base, mounted on a frame and operated 
by a direct connected electric motor, which 
derives its power from a light socket. Its 
capacity is from 2,000 to 3,000 cans per day. 


* Labels 


If products are to be sold, it is necessary to 
label them. When properly labelled, foods 
canned in tin present an attractive appear- 
ance. We stock an assortment of labels for 
home or commercial use. Some labels con- 
tain a picture of one fruit or vegetable or a 
combination of fruits or vegetables; others 
are plain. 


* Burpee Special Cooker 


Home canners welcome this cooker because 
it gives them the chance to sterilize large 
quantities of canned food at one time in a 
cooker which is not too heavy for them to 
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handle. 
side finish, the single screw band-lock closing 


The highly polished inside and out- 


device, the improved gasket joint, and the 
high dome cover add to the attractiveness 
No other 
cooker has all of these advantages: beauty, 


and convenience of this cooker. 


light-weight, convenience of use, ease of 


cleaning, convertibility, and safety. 


Model ST25P 
Model SE25P 


The most popular sized cooker! It has a 
canning capacity of 17 No. 2 (pint) or 10 No. 
3 (quart) tin cans, or 7 quart glass jars. Even 
though it has so large a canning capacity it 
has a handling weight of only 14 lbs. The 
cover is interchangeable with the Burpee 
"Extra-Capacity" Top which increases the 
canning capacity of the cooker 50%. 


For those who wish to use the cooker for 
canning purposes only, we equip the cooker 
with a full capacity canning rack, free in- 
structions and recipes. For those who wish 
to use the cooker for cooking, we equip it 
with two 2-quart circular inset pans and two 
pair of pan supports in addition to the full 
capacity canning rack, free instructions and 
recipes. 
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For sterilizing large quantities of food, the 
Burpee Special Cooker with the “Extra- 
Capacity' Top is a canner's real delight. 
Holds 25 No. 2 (pint) or 15 No. 3 (quart) tin 
cans, 21 pint or 14 quart glass jars. Equipped 
for canning purposes only with full capacity 
canning rack, flat rack, instructions and rec- 
ipes. Handling weight is only 19 lbs. 


Model ST1525 
Model SE1525 


* Miscellaneous Cookers 


For many years, the Burpee Can Sealer 
Company offered home canners a selection in 
pressure cookers: two sizes of cast aluminum 
cookers, two sizes of wrought aluminum 
cookers, two sizes of enamelled cookers, and 
two sizes of tinned steel cookers. Because of 
the great demand íor aluminum by the na- 
tional defense program, the use of it was cur- 
tailed for civilian purposes; consequently, we 
are just offering the two sizes of The Burpee 
Special Cookers. When aluminum is again 
available for civilian purposes, we will resume 
the manufacture of the Burpee Aristocrat Cook- 
ers, which were made of wrought aluminum. 


* Burpee “Extra-Capacity” 


Designed to increase canning capacity of 
Burpee Aristocrat Cookers, Model AR25P, 
Burpee Canning Retorts, Model ST25, Burpee 
Enameled Cookers, Model EC25, and Burpee 
Special Cookers, Model ST25P and Model 
SE25P, at least 50%. Made of drawn aluminum 
or tinned steel. Complete with rustproof con- 
trol valve, pressure gauge, gasket, high and 
flat racks. 


* Burpee "Hot-Lift" Tongs 

Handy kitchen tongs for dozens of useful 

purposes. Designed for handling hot tin cans 
Er or hot glass jars with- 


out burning the hands. 
Useful for removing 
baked potatoes, roasts, 
and hot dishes from 
oven; inset pans, roasts, 
and fowl from pressure 
cooker; corn on cob or 
cooked eggs from hot 
water. 


* Sanitary Tin Cans 
and Covers 


We can supply sanitary tin cans and cov- 


ers in any standard size. Upon request, we 
will send our price list. 
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* Burpee 
Pressure Double Boiler 


DOUBLE BOILER 
" INSET 


INSET 
COOKER 
BODY 


PERATURE 
STEAM SPACE 


Sectional View Burpee Pressure 
Double Boiler 


Almost every homemaker takes great de- 
light in having a variety of "dainties" for her 
table: jams, jellies, relishes, pickles, mince 
meat, spiced pumpkin for pies and other foods 
which add attractiveness to a meal. 


For many years, making these “dainties” 
was drudgery. Most of them had to be 
made during the hot summer months when 
there was an abundance of fresh fruit and 
` vegetables. The kitchen got hot and steamy; 
and the homemaker, herself, got warm and 
tired from constantly stirring the boiling food. 


The invention of a new household con- 
venience — the Burpee Pressure Double 
Boiler, which corresponds to the steam 
jacketed kettle used by commercial makers 
of jam and jellies—changed all of this. Now 
a housewife can put her food into the hot 
pressure double boiler, bring it to the boil- 
ing point and cook it in one-half the usual 
time—a saving of fuel There's no getting 
warm and tired from constantly stirring to 


HIGH TEM- 
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prevent burning because food WILL NOT 
BURN in the pressure double boiler. 


Then, too, jams, jellies, preserves, con. 
serves, marmalades, and fruit butters cook 
so quickly in this double boiler that they 
retain much of the natural color and flavor 
of the fresh product. This means a superior , 
product—a tender, quivering jelly; a beau- 
tifully colored berry jam; or a “fresh tast- 
ing" peach conserve. 


A long-felt need of housewives has been 
filled! The Burpee Pressure Double Boiler 
eliminates danger of burning and reduces 
cooking time to one-half. It is invaluable for 
making jams, jellies, preserves, catsup, chili 
sauce; mincemeat, and spiced pumpkin, for 
boiling down products before canning, for 
preheating foods at canning time, for lard 
rendering, and for everyday cooking of ce- 
reals, soups, cream sauces, vegetables, and 
meat. Some people even use it for preparing 
baby food, and for sterilizing bandages and 
dressings when the occasion arises. 


The Burpee Pressure Double Boiler Inset 
is a strongly constructed, bowl-shaped vessel 
which fits snugly into the body of a Burpee 
Cooker, converting it into a fast-operating 
double boiler. It is just what its name im- 
plies—"a fast-operating" double boiler. The 
principle of the Burpee Pressure Double Boil. 
er and an ordinary double boiler is the same 
—water in the outer container into which is 
fitted the vessel in which the food is cooked; 
but the Pressure Double Boiler cooks in one- 
half the usual time because of the higher 
temperatures obtainable by steam under 
pressure. 


The Burpee Pressure Double Boiler has 
passed through the experimental stages. It 
has been tested by Home Economics leaders 
and has been found safe, convenient, and 
easy to use, and easy to keep in good con- 
dition. More and more uses are being found 
for it every day. 
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Steps in CANN NG 


* Gathering Products 
for Canning 


Use boxes, baskets, trays, to prevent bruis- 
ing and to permit of a free circulation of air. 
Avoid containers such bags and sacks 
which permit heating and sweating. Cleanse 
all trays regularly, thus preventing contact 
of bacteria of old container with fresh 
products. 


* Grading 


No more important single piece of work for 
canners exists than learning to grade prod- 
ucts properly. In a mixed grade or un- 
graded lot, the quality is the very poorest. 
Grade for uniformity of ripeness, variety and 
color. Do not put green products in with ripe 
ones, or large with small sizes. Your market 
depends upon how well you do this grading. 
Furthermore, have something worth grading. 


* Preparation 


Beans should be snapped, peas hulled, 
gooseberries stemmed, apples pared, cored 
and sliced, chicken dressed, corn husked and 
silked, strawberries hulled, cherries stemmed 
or pitted, onions skinned, and in general, all 
products made ready for quick, prompt and 
businesslike canning. 


An hour from the garden to the can is 
ideal. 


* Blanching and 
Cold Dipping 


The term "blanching" or scalding has refer- 
ence to plunging the fruit or vegetables into 
boiling hot water for a íew minutes. The 
object of blanching as now used is: 


First: To loosen the skins of such fruits 
and vegetables as peaches, beets, carrots, 
sweet potatoes and tomatoes. 


Second: To wilt or reduce such products 
as spinach and all kinds of greens, making 
them more pliable for close filling. 


Cold dipping as now used is only for the 
purpose of reducing the temperature so that 
the fruit or vegetables can be handled for 
peeling, being cooled no more than is neces- 
sary for this purpose. 


Greens should not be cold dipped, being 
filled hot directly into the cans. 


In the U. S. Department of Agriculture 
Bulletin No. 1265 dated Nov. 22, 1924, en- 
titled "Scalding, Pre-cooking and Chilling as 
Preliminary Canning Operations," it has been 
shown that several advantages claimed for 
Blanching and Cold Dipping were not well 
founded. This bulletin may be obtained from 
the Superintendent of Documents, Government 
Printing Office, Washington, D. C., price 10 
cents. 


Considerable time can be saved and better 
results obtained with corn, peas and beans if 
they are preheated and while hot packed into 
cans. To preheat a product, put it into a 
kettle, cover with hot water, and bring to a 
boil, stirring to prevent burning it. 


* Use of Preservatives or 
Canning Compounds 


A great many people have been led to be- 
lieve through advertising that it is both safe 
and practicable to use canning compounds 
for the preserving oí vegetables. By follow- 
ing the directions given in these instructions, 
followed by a thorough sterilization, it will 
be entirely unnecessary to use canning com- 
pounds. Canning compounds are unnecessary 
and many of them are positively harmful to 
health. Some of them contain as high as 95 
per cent of boric acid. Many states and the 
National Government have pure food laws 
which forbid or restrict the use of canning 
compounds or preservatives. 
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Canningn TIN GANS 


Regardless of whether tin cans or glass 
jars are used for canning, the preparation 
of fruit, vegetables, and meat is the same. 
For preparing food to be canned in glass 
jars, follow the directions under “Steps in 
Canning” for gathering, grading, preparing, 
blanching, cold dipping, and using preserva- 
tives or canning compounds. 


* Tin Cans 


See that the rim of the can is in good con- 
dition. If dented, it should be straightened 
before using the can. 

The plain sanitary tin can is ordinarily 
used, and is entirely satisfactory for all pur- 
poses. The enameled cans are sometimes de- 
sirable for highly colored fruits and vege- 
tables, such as red berries, beets, straw- 
berries, raspberries, etc. This special coated 
can is designed only to retain the natural 
color of canned fruits and vegetables. The 
food value is in no way impaired by using 
plain cans, but they have a tendency to 
bleach highly colored fruits and vegetables. 

C Enamel has been developed to prevent 
the discoloration in corn. C enameled cans 
may also be used for the following products: 
green beans, peas, red kidney beans, beets, 
succotash and hominy, but NOT for acid 
fruits or vegetables. 

Because of the pressure within, when the 
cans are removed from the cooker the ends 
should be bulged. If they are not bulged, 
the cans should be carefully examined for 
defects. After the cans are sterilized, they 
should be cooled in cold water, which will 
cause the ends to collapse. If the outside 
air pressure does not cause the ends to 
collapse, they should be forced in by hand. 


* Tin Can Covers 


Covers are lined in one of two ways— 
either with the paper gasket or the com- 
pound gasket. 

For home canners, we recommend the use 
of paper gasket lined covers. The paper 
gasket is a paper ring placed on the under 
side of the cover and must be handled care- 


fully. If the paper gasket becomes broken, 
the cover must be discarded. Do not remove 
or handle the paper gasket and DO NOT 
WET IT before sealing cans. The compound 
gasket is a rubber composition applied to the 
under side of the cover, and is not easily 
damaged by handling. 


* Packing and Adding Liquid 

Have the hot syrup or brine ready when 
beginning to prepare the product. It is well 
to strain all syrup and brine as a clear syrup 
or brine aids in securing a good pack. 

Pack the product directly into the open top 
sanitary tin can, being careful to preserve 
the shape of the product. Fill can with boil- 
ing hot liquid to within a quarter inch from 
the top of can, working air bubbles out of 
can. E 
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* Exhausting. Tin Cans 


Exhausting is heating the contents of the 
can to about 170 degrees before the can is 
sealed. This is accomplished by setting the 
open cans in about one inch of boiling water 
from 10 to 50 minutes. A wash boiler may 
be used, standing the cans one on top of the 
other, then placing the cover on the boiler. 
The steam will heat the product. 


All cold products which will not have hot 
liquid poured over them shéuld be exhausted. 
The cans should be sealed while they are 
hot. 


* Processing Tin Cans 


Processing is the method of applying heat 
to canned food to insure its keeping qualities. 


The best way to process fruit and tomatoes 
is in boiling water. Put sufficient water to 
cover the cans in a wash boiler or large 
vessel, then bring to a jumping boil. Place 
the sealed cans in the boiling water, which 
will reduce the temperature to below the 
boiling point. When the water begins to boil 
again, start counting the time and process as 
directed. For processing at high altitudes, 
see “Altitude corrections to time table.” 


The only safe method of processing meat 
and non-acid vegetables is under steam pres- 
sure. Put about ¥% inch of water in the bot- 
tom of the cooker, stack the sealed cans, one 
on top of the other, in the cooker. Close 
cooker, let steam escape at least 7 minutes, 
then close control valve, and start counting 
time when the desired pressure is reached. 
Unscrew valve slightly to allow a small 
amount of steam to escape during the proc- 
essing period. Be sure, of course, to have 
plenty of water in the cooker so that it will 
not boil dry. This will insure temperature 
that is indirectly indicated on the pressure 
gauge. When processing time is over, let 
steam out of cooker quickly by opening 
contro] valve. For processing at high alti- 
tudes, see “Altitude corrections to time 
table.” 


The temperature should be held uniform 
for the required time. Let it be somebody's 
job to keep time—not “in his head," but with 
pencil and paper, or use a good alarm clock. 
Mark when processing period begins and 
when it should end. If processing different 


products at the same time, mark every can 
with a lead pencil which will not easily 
wash off. Consult time tables in the back 
of this book frequently. DON'T GUESS. 


* Cooling Tin Cans 


Cooling is closely associated with QUAL- 
ITY canning. Corn turns dark if not cooled; 
fruits break down; tomatoes lose color and 
shape, juices become cloudy and peas and 
beans starchy; kraut darkens and asparagus 
breaks to pieces—almost everything seems to 
be improved by quick cooling. 


With certain products, such as com, peas, 
asparagus and beans, quick cooling is one 
of the greatest factors in the prevention of 
“flat sours.” 


Quick cooling prevents overcooking and is 
possible when using tin cans. When the proc- 
essing period is over, remove the cans from 
the cooker, immediately plunge them into 
cold water. Keep changing the water until 
the cans are cold. Set cans about six inches 
apart on a cement floor and do not stack 
them in piles until you are sure the cans 
are thoroughly cold. 


* Labeling Tin Cans 


If canning for market, tin cans should be 
attractively labeled. Each label should have 
a true statement of the contents of the can, 
the net weight of the contents, and the name 
and address of the packer. 


If a home canner does not want to use the 
regular stock lithographed labels which we 
supply, she can stick small labels on the 
can with egg white, or she can use o piece 
of sealing tape large enough to go around 
the can, or even write on the can cover with 
a lead pencil. 


* Storing Tin Cans 


Cans may be stacked one on top of the 
other, but should be stored in a dry place 
where an even temperature is maintained. 
Avoid storage in places first hot and then 
cold, as changes in temperature cause vapor 
to condense on the cans, causing them to 
rust Also avoid places liable to freezing 
temperature. 
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* How to Take Care of a 
Tin Can 


The tin can really isn't a tin can. It is a 
steel can coated inside and out with tin. 
Tin cans may be used three times, but one 
should take care of them when storing be- 
tween seasons. 


After emptying the contents of the can, 
wash with soap and rinse in hot water. To 
dry thoroughly, wipe with a towel, or put 
in the oven or in the warming oven, or set 
in the sun. 


Tin cans should be stored in a well- 
ventilated place and should be kept dry. To 
absorb the moisture in the air in a damp 
climate, some people stuff newspaper in the 
cans and stack them, open end up, on 
shelves. Others stack them on shelves 
covered with cardboard or corrugated paper. 
Some put them in a gunny sack and hang 
them in the attic or above the kitchen range 
while some put a box of unslacked lime on 
the floor in the storage room. Any one of 
these methods serves to keep the cans dry. 


* No. 5, 10 or Gallon Tin Cans 


These sizes of cans are used by hotels, res- 
taurants, clubs, bakers, cafes, and institu- 
tions. They afford a quick method of con- 
serving large quantities of food at a minimum 
cost for the containers. 


On account of the large size of these cans, 
it is not practical to use more than 5 pounds 
pressure when processing non-acid vege- 
tables and meat. All fruits should be proc- 
essed in boiling water, 212 degrees. 


Special systems have been in operation in 
the largest factories for cooling these large 
cans under pressure so as to avoid "buckling" 
of the cans. Under pressure allow the cans 
to cool slightly before letting off the steam. 


These sizes of cans are seldom used for 
peas, corn, lima beans or meat because these 
products present difficulties in filling and 
processing in the home. Too high a pressure 
buckles the can; too hot a pack makes too 
high a vacuum and leaves the sides of the 
can badly drawn in when cool Some pack- 
ers, however, resort to packing products at 
boiling temperature for the above products, 


and have succeeded in overcoming the dif- 
ficulty of reaching that temperature ot the 
center of the can. 


* Use Tin Cans Three Times 


Although the Burpee Quick Change Selí 
Sealer, the Burpee Quick Change Sealer, and 
the Burpee Simplex Sealer are all equipped 


Home Canners Cans 


to seal, open and reflange both home canners 
and commercial canners cans, it is easier to 
use home canners cans a second and third 


Commercial Canners Cans 


The home canners cans have a longer lap 
seam than the commercial canners cans. 
This enables one to cut the tops off cans, 
reflange and reseal them without difficulty. 
If the commercial canners cans, which have 
a shorter lap seam, are used, one can seal 
and open them without difficulty, but fre- 
quently will have difficulty in reflanging and 
resealing them because of the four thick- 
nesses of tin encountered at the end of the 
short lap secm. Whenever possible, use the 
home canners cans. 
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* Things to Remember 
in Canning 


Seal airtight: To prevent bacteria or the 
bacteria spores in the air from entering the 
can, thus causing spoilage; to retain the 
flavor and aroma of the product. 


Process: Do it promptly after sealing to kill 
all yeast, mold or bacteria germs. If these are 
not killed, they cause spoilage. 


Avoid overpacking tin cans with products 


such as corn, peas and lima beans, as all 
these expand somewhat during processing. 


Avoid using too much salt in the canning 
of vegetables, greens, tomatoes and sweet 
corn. Most vegetables as well as meat are 
injured in quality by an excessive use of 
salt for seasoning in the canning process. A 
little salt is very palatable and its use should 
be encouraged, but it is better to add no 
salt in canning than to use too much, as it 
can be added to suit the taste when served. 
A little sugar added before processing will 
improve the flavor of corn, tomatoes and 
beets. 


Avoid using overripe fruit for canning. Use 
it for jams or marmalades. 


* Standard Sizes of Sanitary Cans 
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Canning in GLASS JARS 


Regardless of whether tin cans or glass 
jars are used for canning, the preparation of 
fruit, vegetables, and meat is the same. For 
preparing food to be canned in glass jars, 
follow the directions under “Steps in Can- 
ning" for gathering, grading, preparing, 
blanching, cold dipping, and using preserva- 
tives or canning compounds. 


* Preparation of Glass Jars 
and Rubber Rings 

Wash jars thoroughly so they are clean. 
Place them in a vessel on rack, side down, 
cover with cold water, bring to a boil and 
boil from 8 to 15 minutes or until sure jars 
have been heated so there is no danger of 
breakage when filling with hot syrup or 
brine. 

Use a good grade of new rubbers each 
year. They should be of good quality to 
withstand the temperature of processing. A 
good way to test them is by folding the ring, 
and pressing on the fold. It should not crack. 
Then, too, it should stretch twice its length 
and return to its original shape without 
cracking. 


* Packing and Adding Liquid 

Have the syrup or brine ready when begin- 
ning to prepare the product. It is well to 
strain all syrup and brine as a clear syrup 
or brine aids in securing a good pack. 


Pack the product directly into the glass jar 
to about 1 inch from the top. Be careful to 
preserve the shape of the product and to 
keep out air bubbles when adding liquid. 


Be careful not to pour boiling hot syrup 
or brine into a cold glass jar. 


Fill glass jars with liquid to about % of 
an inch from the top. Some glass jar com- 
panies advocate filling the jars full of liquid, 
but experimental work in our laboratory 
proved that one will obtain more satisfactory 
results if one fills the jar to about 1" from 
the top with the product and to about % of 
an inch from the top with liquid. 


* Adjusting Rubber and 
Top on Glass Jars 

Be sure that the mouth of the jar is clean, 
fasten clean rubber in groove. If screw top 
jar is used, screw top evenly, tightly and give 
quarter turn back. If wire clamp top jar is 
used, place it on evenly, the upper wire hold- 
ing the lid in place, the lower wire left up un- 
til after processed. 

If the two-piece caps which consist of 
screw band, and lid with sealing composition 
attached, are used, place lid on jar, turn 
screw band down firmly tight for any method 
of processing. 

If economy jars are used, put cap in place 
and adjust clamp. 


* Processing Meat and Vege- 
tables in Glass Jars 


Put about Y? inch of water in the bottom of 
the cooker. When canning in glass in 
the cooker, put in rack and set jars in rack. 
Put on cover, fasten securely by turning 
screw in one-piece clamping band. Leave 
control valve open until steam has escaped 
freely for 7 minutes, then close control valve 
and start counting time when desired pres- 
sure is reached. Process according to the 
time tables given in the back of this book. 


Illustrating Glass Jars in Rack of Cooker 


To prevent the loss of liquid in glass jars, 
maintain an even pressure in the pressure 
cooker. 


22 * * BURPEE HOME CAN SEALER 


When through processing glass jars, do not 
blow steam out of the cooker rapidly because 
it wil draw the liquid from the jars. Set the 
cooker off the stove and cool gradually. 
When the pressure gauge shows zero, open 
the safety valve and remove cover. Be sure 
to open contro] valve when pressure gauge 
indicator reaches zero, otherwise a vacuum 
wil íorm in cooker which prevents lifting 
cover off easily. 


Remove jars and finish sealing the screw 
cap jars by tightening the cover. To finish 
sealing the wire clamp top jar, bring the 
lower wire dewn into position. The two-piece, 
self-sealing cap requires no further tighten- 
ing at the end of the processing period. Set 
jars in up-right position to cool. After the 
jars are cold, remove the screw bands. 


* Cooling 


Keep out of draft. Invert screw top jars ta 
test for leaking and to finish cooling. Do not 
invert clamp top jars or two-piece metal cap 
jars. Do not stack one on top of the other. To 
avoid breakage, place cloth or paper under 
jar when placing them on metal-top or marble 
table. 


* Labeling 


When canning in glass jars, it is well to 
put a small label on the jar. 


* Storage 


Store glass jars in a dark, cool dry place 
where there is no danger of freezing or over- 
heating. 
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Cond sk id 


MENUS 


“Indicates canned products may be used. 
TIndicates food may be cooked in pressure cooker. 
Additional recipes in this book. 


“Meat Loaf with Tomato Sauce 
{Scalloped Potatoes TMashed Turnips 


Hot Biscuits *Strawberry Jam 
"Pumpkin Pie 
Coffee 
x 


Noodle Ring with Creamed Chicken 


"Buttered Green Beans *Pickled Beets 
Bread "Grape Sunshine 
* Apricots Cookies 
Coffee 
x 
*Rolled Spare Ribs *Carrot Relish 


Creamed Cauliflower 
tCom Bread 


Parsley Potatoes 
*Apple Butter 
1Custard 
Coffee 


x 


Lamb Stew with Dumplings 


* Asparagus Buttered "Com Relish 
Bread *Carrot Marmalade 
Lemon Pie 
Coffee 
x 


*Tomato Juice Cocktail 
“Creamed Chicken on Toast *India Relish 
“Buttered Carrots and Peas 
Bread *Special Conserve 
*Plum Pudding with Caramel Sauce 
Coffee 


“Beef Pot Roast Mashed Potatoes 
Carrots and Peas *Green Tomato Pickles 
*Pear Salad 
Bread *Currant Jelly 
Apple Pie 
Coffee 


x 


*Chicken Fricassee with Dumplings 
"Bread and Butter Pickles 


*Peas in Cream Sauce {Squash 
Salad 
"Cherry Tarts Coffee 
x 
*Beef Pot Roast 
*Chow Chow {Buttered Squash 


Browned Potatoes 


Bread *Orange Marmalade 
*Mince Pie 
Coffee 
x 
*Salmon Loaf ” *Sweet Pickles 


{Scalloped Potatoes Buttered Green Beans 
*Fruit Salad with Dressing 

Bread "Strawberry Jam 

Jelly Roll 


Coffee 


xK 


*Hamburger Balls in Gravy Mashed Potatoes 
*Cucumber Chowder 
*Stewed Tomatoes Celery and Apple Salad 
Bread *Carrot Marmalade 
Coffee 
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Ho fo Cs 


* Why Can Fruit? 


Canning is recognized as the most prac- 
tical and economical method of preserving 
large quantities of fruit, for the winter 
months. Fruits canned in’ tin retain their 
color and flavor as well as shape. 


Canned fruits served in fruit cocktails, sal- 
ads, puddings, short cakes, dumplings, and 
frozen desserts vary the every day menu. 


* Syrups Used in Canning 


In canning fruit it is advisable to prepare 
in advance the syrup which will be needed. 
The degree of concentration of the syrup 
used varies in different families according to 
the likes of the individual members. 


The syrup recommended for different fruit 
varies and is designated as thin, medium, 
and thick. 


For thin syrup, use 1 cup of sugar and 3 
cups of water. 


For medium syrup, use 1 cup of sugar and 
2 cups of water. 


For thick syrup, use 1 cup of sugar and 
1 cup of water. 


In each case the sugar and water are 
heated together and stirred carefully until 
the sugar is dissolved and the syrup brought 
to a boil. Fruit juice may be substituted for 
the water in the syrup with marked improve- 
ment in flavor. 


* Syrup for Spiced Fruit 


7 cupfuls granulated sugar 

1 pint cider vinegar 

1 pint water 

Boil 20 minutes. Add fruit and boil until 
tender. To each can add 3 whole cloves, 3 
small sticks cinnamon bark. Fill cans with 
fruit, cover with hot syrup and seal. 

May be used for peaches, pears, crab 
apples, watermelon rind, apricots, and pine- 
apple. 

Spiced fruit juices may be used for season- 
{Ing baked ham or pork shoulder. 


FRUI 


* Canning Fruits 


Without Sugar 


All fruits may be canned successfully for 
future use for jelly making, pie filling, sal- 
ads, etc., without the use of sugar, by add- 
ing hot water or hot fruit juice instead of the 
hot syrup. Sugar is not necessary to keep 
fruits; it is added to improve the flavor. 
Hot-water products can hardly be expected 
to be as good for sauce, either in texture or 
in flavor, as are those which are canned in 
syrup. But fruits canned in their own juices 
are often highly satisfactory, particularly ií 
they are very ripe and sweet, e. g., a peach 
which is naturally high in sugar content 
may seem as sweet when canned without 
sugar, as does an acid peach canned in a 
thick syrup. 


For diabetics, all fruits should be canned 
without sugar. A diabetic chart should be 
consulted before canning. 


* Acid Fruits 


Some experimenters of fruit canning have 
been advocating the canning of acid fruits, 
such as gooseberries, cranberries and rhu- 
barb, without cooking. However, there is no 
special advantage in this. While they will 
keep, they must, of course, be cooked before 
they can be used, and it is preferable to do 
this prior to storing. 


* Apple Sauce 
Use Plain Cans. 


Second grade apples may be preserved in 
this manner. The apples should be cored 
and sliced, steamed until done, and passed 
through a sieve. Add 1 cupful of sugar to 
each gallon of pulp, reheat until the sugar 
is dissolved, pack at once into cans and seal 
with Home Can Sealer. 


Process in water bath for 12 minutes. Re 
move cans, cool quickly in cold water; dry, 
label and store 
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* Apples—Sliced, Quartered 
or Halved 
Use Plain Cans. 


Select firm, sound apples. Carefully peel 
and core them. Cut into slices or halves. If 
any length of time is allowed to elapse be- 
tween peeling and blanching, the fruit may 
tarnish. To prevent this it may be immersed 
in very cold, slightly salted water until ready 
for blanching, but it must not soak long in 
water. Blanch 3 minutes in steam or boiling 
water; or cook in a very small amount of 
water until well shrunken, and pack while 
hot into cans. Cover with hot, thin syrup 
or hot fruit juice. Seal with Home Can Sealer. 


Process No. 2 cans 10 minutes in boiling 
water and No. 3 cans 12 minutes in boiling 
water. Remove cans, cool quickly in cold 
water; dry, label and store. 


* Apples—Whole 


Use Plain Cans. 


Whole apples may be baked in their skins 
or they may be pared and cored and cooked 
in a medium syrup until clear and trans- 
parent; pack while very hot into cans; fill 
with hot syrup. Seal with Home Can Sealer. 


Process No. 2 cans 10 minutes in boiling 
water and No. 3 cans 12 minutes in boiling 
water. Remove cans, cool quickly in cold 
water; dry, label and store. 


* Apricots 
Follow the directions given for peaches. 


* Berries 


Use Enameled Cans. 


Practically the same method may be used 
in canning dewberries, huckleberries, rasp- 
berries, blackberries, loganberries, blue- 
berries, strawberries, grapes and currants. 


The condition of the fruit will have much 
to do with the quality of the product. Berries 
should be gathered in shallow trays or 
baskets, and not in deep vessels, which 
allow them to be bruised or crushed. They 
should be uniformly ripe and sound, and as 
large as possible. 


Sort the berries carefully, remove stems or 
hulls from the berries, grapes or currants. 
Place a shallow layer of the fruit in a large 
colander or strainer and wash carefully by . 
pouring water over them, or by dipping the 
colander cautiously in and out of the water, 
instead of by immersing them for some 
minutes in water. 


Pack in cans as closely as possible with- 
out crushing, putting in a few berries at a 
time and gently pressing them into place. 
Three-fourths pound or three-fourths quart of 
most berries will pack into a No. 2 can. Pro- 
ceed layer by layer until the can is full. 
Fill can with hot, medium syrup. Use hot, 
thick syrup for loganberries, currants and 
some varieties of strawberries. While hot, 
seal with Home Can Sealer. If in making the 
syrup for berries, the berry juice is used in- 
stead of water, the product will have better 
color and flavor. 


Process No. 2 cans 10 minutes in boiling 
water, and No. 3 cans 15 minutes in boiling 
water. Remove cans, cool quickly in cold 
water; dry, label and store. 


* Cherries 


Use Enameled Cans. 


When cherries are canned without remov- 
ing the pits it is well to blanch them for 15 
seconds to prevent splitting. For sour cherries 
use hot, thick syrup, and for sweeter ones, 
hot, medium syrup. Seal with Home Can 
Sealer. 


Process No. 2 cans 15 minutes in boiling 
water and No. 3 cans 20 minutes in boiling 
water. Cans should be plunged immediately 
into cold water and cooled as quickly as 
possible; wipe dry, label and store. 


* Cranberry Sauce 
Use Enameled Cans. 

2 pints cranberries 

2 cupfuls water 

4 cupfuls sugar 

Make syrup of the sugar and water. Cook 
10 minutes, add cranberries which have been 
washed and stemmed, and heat to boiling 
point. While hot, fill No. 2 cans and seal 
with Home Can Sealer. 

Process 20 minutes in boiling water or 10 
minutes at 5 pounds pressure. Cool quickly. 
Dry, label and store. 


2 * * BURREE HOME CAN SEALER 


* Figs 
Use Plain Cans. 


Figs for canning should be sound and firm. 
Sprinkle 1 cup of soda over 6 quarts of figs 
and add 1 gallon of boiling water. Allow 
the figs to stand in this soda bath for 5 
minutes. Drain and rinse thoroughly. Bring 
2 quarts of medium syrup to the boiling point 
and add the well-drained figs. Allow the 
fruit to boil in this syrup for 1 hour. Place 
the fruit carefully into cans and fill them 
with the hot syrup. Seal’ with Home Can 
Sealer. 


Process No. 2 cans 10 minutes in boiling 
water and No. 3 cans 15 minutes in boiling 
water. Remove cans, cool quickly in cold 
water, wipe dry, label and store. 


* Fruit Juices 
Use Enameled Cans. 


No single item of canning has received less 
attention from home canners than that given 
fruit juices and fruit syrups. Great quan- 
tities of fruit syrups, sorghum, molasses, 
maple syrup, strawberry syrup, cherry and 
apple juices have been wasted annually be- 
cause of the lack of attention given to the 
canning of these nutritious food substances. 


These home-made fruit juices will be ex- 
cellent for use in gelatin desserts, puddings, 
sauces, ice cream, sherbet, etc. If canned 
without any sugar they are useful for mak- 
ing jelly. 


The juices of such fruits as grapes, black 
and red currants, blackberries, black rasp- 
berries, elderberries and cherries make de- 
licious and wholesome drinks and should be 
used more frequently in the homes. The 
flavor of these juices is finer if they are 
pressed from cooked fruit and processed at a 
temperature below the boiling point. Select 
sound ripe fruit, crush and heat slowly to the 
simmering point (about 180 degrees Fahren- 
heit). Strain through a double thickness of 
cheesecloth. If juice free from sediment is 
desired, let it stand in a cool place for a few 
hours. Then pour off or siphon carefully 
from the dregs. 


The addition of sugar to fruit juices will 
give a finer flavor. It may be used in any 
desired proportion, a fair allowance being 1 
cup of sugar to 1 gallon of juice. Fill cans 
to overflowing with hot juice and seal. 


Process for 30 minutes at simmering point 
(about 180 degrees Fahrenheit, or a little 
lower than the heat at which the fruit was 
cooked). Cans should be plunged immedi- 
ately into cold water and cooled as soon as 
possible. Wipe dry, label and store. 


Apple-Cider 
Use Plain Cans. 

Extract or press the juice from the apples, 
allow it to settle, pour off. Heat to a tem- 
perature of 180 degrees Fahrenheit, and fill 
cans to overflowing. Seal with Home Can 
Sealer. 


Process at a temperature of 180 degrees 
Fahrenheit, for 20 minutes. Remove, cool 
quickly; dry, label and store. 


Those who do not object to the boiled 
flavor, may bring the cider to a boiling 
temperature. Fill cans and seal. 


Process in boiling water for 10 minutes. 


Grape Juice 
Use Enameled Cans. 

Wash and stem 2 cupfuls of Concord 
Grapes. Put into a quart can, add % cup 
of sugar, and fill can with boiling water. 
Seal with Home Can Sealer. 


Process 10 minutes in boiling water. Cool 
quickly; dry, label and store. 


* Gooseberries 
Use Plain Cans. 

Select the firm berries, discarding any 
which are spotted or broken. Wash and pick 
over berries and pack in cans. Fill with 
thick syrup, boiling hot. Seal with Home 
Can Sealer. 


Process No. 2 cans 10 minutes in boiling 
water and No. 3 cans 15 minutes in boiling 
water. Remove cans, cool quickly in cold 
water; wipe dry, label and store. 


* Grapes—Seedless 
Use Plain Cans. 
Seedless grapes are very satisfactory for 
salads. Stem, wash and pack into cans. Fill 


cans with hot, medium syrup. Seal with 
Home Can Sealer. 


Process No. 2 cans 10 minutes in boiling 
water and No. 3 cans 12 minutes in boiling 
water. Cool quickly; dry, label and store. 
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* Grapefruit 
Use Plain Cans. 

In preparing the fruit for canning it is 
very important that the juice cells be re- 
moved from the different sections as whole 
as possible. 

Without removing the skin and without 
cutting into the juice cells any more than is 
necessary divide the fruit in half. Separate 
the thin membrane from the juice cells and 
remove them carefully. Remove seeds. Pack 
juice cells in cans keeping the rounded sides 
to the can. When the cans are filled, add 
hot, thick syrup. The fruit packs very closely 
into the cans, therefore, in order to fill with 
syrup run a knife between the fruit and the 
wall of the can. Seal with Home Can 
Sealer. 

Sterilize below the temperature of boiling 
water; 180 degrees for 25 minutes is con- 
sidered best. For those who do not have a 
thermometer very satisfactory results may 
be obtained by putting the cans in boiling 
water (making sure that there is one quart 
of water for every pint can or two quarts of 
water for every quart can). Bring the water 
to a boil after putting the cans in. Remove 
from fire and let the cans stand in the hot 
water for 25 minutes. Cool quickly in cold 
water. Label and store. 


* Guavas 
Use Plain Cans. 


Only firm, sound guavas should be used. 
Pare the fruit, cut it into halves, and re- 
move the seeds. Float the halves in boil- 
ing water for 20 seconds. Drain and pack 
carefully as for peaches. Fill the cans to 
overflowing with hot, thick syrup. Seal with 
Home Can Sealer. 

Process in water bath for 25 minutes. Re- 
move cans, cool quickly; dry, label and store. 


* Lye Peeling 


Add 1 ounce or 1 tablespoon of Caustic 
Soda (lye) to each gallon of boiling water. 
Immerse the pears in a dipping basket or 
cloth bag from 10 to 20 seconds. Remove and 
rinse immediately with cold water. The skins 
will then peel off. Much hand labor is saved 
and a smooth product is obtained. 


* Gooseberry Sauce 
Use Plain Cans. 


Prepare the fruit as for canning. Add a 
small amount of water to the berries and boil 
until the fruit is cooked to a pulp. To each 
quart of this pulp add % cup of sugar, or 
more if preferred. Heat until the sugar is 
dissolved, and pack boiling hot into cans. 
Seal with Home Can Sealer. 

Process No. 2 cans 10 minutes in boiling 
water and No. 3 cans 15 minutes in boiling 
water. Remove cans, cool quickly in cold 
water; wipe dry, label and store. 


* Peaches 
Use Plain Cans. 

Before preparing fruit make a medium 
syrup (or richer if desired), allowing 1 cup 
of syrup for each No. 3 can. Put in one 
cracked peach pit for every quart of syrup. 
Boil 5 minutes and strain. 

Sort the fruit, using firm, uniform peaches 
for canning, and soft broken ones for jam 
or butter. To avoid mashing the peaches, cut 
them in half, remove stone, then dip the 
halves in boiling water about 1 minute or 
until skins will slip off easily. Plunge into 
cold water, then remove skins. Pack into 
cans, placing the halves in overlapping lay- 
ers. Fill each can with hot syrup and re- 
move air bubbles. Seal with Home Can 
Sealer. 

Process No. 2 cans 20 minutes in boiling 
water, and No. 3 cans 30 minutes in boiling 
water. Remove, cool quickly in cold water. 
Dry, label and store. 


x Pineapple 
Use Plain Cans. 

Use sound, thoroughly ripened fruit. Slice, 
peel, core, and remove all eyes. Cut into 
convenient cross-sections and pack into cans. 
Fill with hot, medium syrup (or richer if de- 
sired). Seal with Home Can Sealer. 

To shrink the fruit somewhat, it may be 
put into a kettle, covered with syrup, and 
brought slowly to the boiling point, packed 
hot into cans and processed. 

Process No. 2 cans 20 minutes in boiling 
water and No. 3 cans 30 minutes in boiling 
water. Remove cans, cool quickly in cold 
water; wipe dry, label and store. 
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* Pears 


‘ 


Use Plain Cans. 


Select firm, ripe pears. Peel, core, stem 
and cut in halves. If kept for any length 
of time before canning, immerse in water or 
weak brine solution. Pack into cans, fill with 
hot, medium syrup and seal with Home Can 
Sealer. 

Process No. 2 cans 20 minutes in boiling 
water and No. 3 cans 30 minutes in boiling 
water. Cool quickly in cold water; dry, label, 
and store. 


* Pear Salad 


Use Plain Cans. 


4 quarts pears, peeled and diced 

2 pounds sugar 

2 tablespoonfuls preserved ginger 

1 quart can sliced pineapple (diced) 
1 lemon (diced) 

Y? pound blanched almonds 

Cover pears with sugar and ginger. Let 
stand 12 hours, then cook slowly fifteen min- 
utes, counting time from when it starts to boil; 
add pineapple, lemon, nuts and boil five min- 
utes. Seal while hot. 

Process No. 2 cans 20 minutes in boiling 
water and No. 3 cans 30 minutes in boiling 
water. Cool quickly in cold water; dry, label, 
and store. 


* Plums, Prunes 
Use Enameled Cans. 


Select firm, uniform fruit. Pack firmly in 
cans without crushing. If the skins of the 
plums have been pricked in several places it 
may help to keep them from bursting. Fill 
with hot, thick syrup if quite acid, otherwise 
use medium. Seal while hot. 


Process No. 2 cans 10 minutes in boiling 
water and No. 3 cans 15 minutes in boiling 
water. Remove, cool quickly in cold water; 
wipe dry, label and store. 


* Rhubarb 


Use Enameled Cans. 


Rhubarb should be used within six to eight 
months after canned. Soaking rhubarb in 
water reduces the acidity and displaces the 
entrapped oxygen of this porous product. It 
may be canned in one of two ways: 

Wash and cut in pieces, soak in warm 
water two hours. Blanch in hot water three 
minutes and while hot, pack into cans. Fill 
with hot water or hot syrup, and seal im- 
mediately. 

Wash and cut in pieces, soak overnight in 
cold water. Pack into cans and fill with 
hot water or hot syrup. Seal immediately. 

Process ten minutes in boiling water. Cool 
quickly. Dry, label and store. 


* Strawberries 


Use Enameled Cans. 


When strawberries are canned by the fol- 
lowing method they will not rise to the top 
of the syrup; use only fresh, firm, ripe and 
sound berries. Remove the hulls and wash 
by placing a shallow layer in a colander and 
pouring cold water over them. Add 8 ounces 
(1 cupful) of sugar and two tablespoonfuls 
of water to each quart of berries. Boil slowly 
for 10 minutes in an enameled or acid-proof 
kettle. Pack the berries into cans. Heat the 
syrup that remains in the kettle and fill the 
cans. Seal with Home Can Sealer. 

Process No. 2 cans 10 minutes in boiling 
water and No. 3 cans 15 minutes in boiling 
water. Remove cans, cool quickly in cold water; 
wipe dry, label and store. 
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AMS, JELLIES and PRESERVES 


*Jelly Making 


The tin can, to the surprise of a great 
many people, is one of the best jelly con- 
tainers. A great deal of the jelly ordinarily 
poured into glasses stays hot so long that 
some of the natural color and flavor of the 
fruit is destroyed. To overcome this, pour 
the fruit jelly syrups into tin cans, seal at 
once and cool as quickly as possible in run- 
ning cold water. Then you will have the ten- 
derest kind of quality “quivering” jelly. 


All fruit jellies have temperatures at which 
they jell perfectly. A higher or lower con- 
sistency is guesswork, and the result may 
be a heavy syrup or a very heavy jelly. 

For instance, apples make nice, tender 
jelly when, after boiling the juice down, the 
thermometer reaches a temperature of about 
218% degrees Fahrenheit; some varieties of 
grape jelly require a temperature of about 
223% degrees. Most of the berries and other 
products come in between these two ex- 
tremes, depending upon the degree of ripe- 
ness of the product and the amount of sugar 
used. 


Many products combine well. For instance, 
peaches, pears and quinces have pectin, but 
lack acid; strawberries, cherries, currants, 
pineapples and rhubarb have acid but lack 
pectin. Hence rhubarb and peaches or pears 
could well be combined, and other similar 
products, 

When making jelly, never use overripe 
fruit, use it for jam or marmalade. Use just 
ripe or slightly underripe fruit for jelly. 

To make most jellies, use 1 cupful sugar 
to each cupful of fruit juice. Bring juice to a 
boil, add sugar and stir until dissolved. 


Cook jelly at a hard rolling boil and keep 
it boiling rapidly until the jelly stage is 
reached. Cook only 4 cupfuls of juice at one 
time, as a greater quantity requires a longer 
cooking period. Long boiling develops a 
strong flavor and dark color. 


* Apple Butter 
Use Enameled Cans. 


6 quarts sliced apples 

l2 gallon cider 

4 pints sugar 

1 tablespoonful cinnamon 

Pare, core and slice apples. Measure and 
put in saucepan. Cover and cook 15 
minutes. If apples do not cook up, put 
through fruit press or sieve. Add cider, 
sugar and cinnamon and cook l hour. Stir 
to prevent scorching. Cool small quantity and 
if not thick enough increase cooking time. 
While hot, fill No. 2 cans and seal with Home 
Can Sealer. Cool quickly. Dry, label and 
store. 


* Apricot Pineapple Jam 
Use Plain Cans. 
1 pound dried apricots 
1 pint can crushed pineapple 
1% cupfuls water 
3 cupfuls sugar 
Soak apricots over night, drain and cut 
into small pieces. Add pineapple and water 
and cook 30 minutes. Add sugar and cook 
until thick (about 15 minutes) stirring con- 
stantly. While hot, fill cans and seal with 
Home Can Sealer! Cool quickly. Dry, label 
and store. 


* Cherry Conserve 
Use Enameled Cans. 


4 quarts cherries 

5 oranges 

10 cupfuls sugar 

Skin oranges and place in boiling water 
for 15 minutes, then drain. Pit cherries and 
grind together with oranges. Add sugar and 
boil 45 minutes. While hot, fill cans and seal 
with Home Can Sealer. Cool quickly. Dry, 
label and store. 
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* Berry Jelly 
Use Enameled Cans. 


4 quarts black or red raspberries 
1 quart water 


Use firm ripe fruit. Wash, measure and 
cook 15 minutes at jumping boil. Strain 
through jelly bag. 


3 cupfuls berry juice 

1 cupful currant juice 

3 cupfuls sugar i 

Bring juices to a boil, add sugar and stir 
thoroughly. Boil until jelly sheets from spoon. 
While hot, fill cans and seal with Home Can 
Sealer. Cool quickly. Dry, label and store. 


xC. P. Marmalade 


Use Plain Cans. 


3 pints ground carrots 

2 pints crushed pineapple 
4 large lemons, ground 

6 cupfuls sugar 


Cook at rolling boil until thick. While hot, 
fill cans apd seal with Home Can Sealer. 


Cool quickly. Dry, label and store. 


* Citrus Marmalade 
Use Plain Cans. 
1 grapefruit 
1 orange 
1 lemon 


Wash the fruit, put through food grinder. 
Measure the pulp and add an equal amount 
of cold water. Boil 15 minutes. Measure 
pulp and add equal amount of sugar. Boil 
10 minutes. While hot, fill No. 2 cans and 
seal with Home Can Sealer. Cool quickly. 
Dry, label and store. 


* Cherry Jam 
: Use Enameled Cans. 
214 quarts cherries, pitted 
5 pounds granulated sugar 
1% pounds raisins, chopped 
Grated rind and pulp of 2 oranges 
Pulp of 4 oranges 


Boil 30 minutes. While hot, fill cans and 


seal with Home Can Sealer. Cool quickly. 
Dry, label and store. 


* Crab Apple Jelly 


Use Plain Cans. 


Wash crab apples, remove blossom end and 
cut into quarters. Add enough water to al- 
most cover. Cook until soft. Strain the juice 
through cheesecloth or jelly bag. Boil juice 
20 minutes, then add 1 cupful of sugar to 
each cupful fruit juice. Boil rapidly until 
jelly sheets from spoon. While hot, fill No. 
2 cans. Seal with Home Can Sealer. Cool 
quickly. Dry, label and store. 


* Currant Jelly 
Use Enameled Cans. 


Wash and stem currants. Add 1 pint water 
to each quart of currants. Boil until currants 
are soft and juice is deep red in color. Strain 
through cheesecloth or jelly bag. Measure 
juice. Boil 10 minutes and add 1 cupful 
sugar to each cupful of juice. Boil rapidly 
until juice sheets from spoon. While hot, fill 
No. 2 cans. Seal with Home Can Sealer. Cool 
quickly. Dry, label and store. 


* Damson Plum Jam 
Use Enameled Cans. 


6 pounds plums 
2 pounds cooking apples 
1 tablespoonful cinnamon 


Wash plums. Peel, quarter and core apples. 
Cook until seeds are freed from plum pulp. 
Rub through colander. Add 1 pint of sugar 
to each pint of fruit pulp and add cinnamon. 
Cook 20 minutes. While hot, fill No. 2 cans. 
Seal with Home Can Sealer. Cool quickly. 
Dry, label and store. 


* Ginger Pear Conserve 
Use Plain Cans. 


4 pounds pears 

4 pounds sugar 

2 lemons 

% pound candied ginger 


Peel, core, and chop pears fine. Grate the 
tind and add juice of lemons. Boil with 
sugar until thick, or about 1 hour. Add 
ginger, chopped fine, and boil 15 minutes 
longer. While hot, seal with Home Can 
Sealer. Cool quickly. Dry, label and store. 
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* Gooseberry Conserve 
Use Enameled Cans. 


2 quarts gooseberries 

l pint currants 

1 quart chopped rhubarb 
6 cupfuls sugar 


Pick stems and blossom ends from goose- 
berries. Remove currants from stems. Peel 
and chop rhubarb. Mix fruit and sugar 
thoroughly. Cook at jumping boil (stirring 
frequently) until thick. While hot, fill cans. 
Seal with Home Can Sealer. Cool quickly. 
Dry, label and store. 


* Grape Jelly 
Use Enameled Cans. 


Wash half ripe grapes and remove stems. 
Put in saucepan and add 1 cupful of water 
to each quart of grapes. Boil until pulp is 
soft. Strain juice through jelly bag or double 
cheesecloth. Boil 10 minutes. Add 1 cupful 
of sugar to each cupful of juice. Boil rapidly 
until jelly sheets from spoon. While hot, fill 
No. 2 cans. Seal with Home Can Sealer. 
Cool quickly. Dry, label and store. 


* Grape Sunshine 
Use Enameled Cans. 


6 pounds Concord grapes 
6 pounds sugar 


Wash and stem grapes, mix with sugar. 
Boil 25 minutes, stirring constantly. Rub 
through colander or coarse sieve. While hot, 
fill No. 2 cans, and seal. Cool quickly. Dry, 
label and store. 


* Plum Jelly 


Use Enameled Cans. 


3 cupfuls plum juice 
1 cupful apple juice 
4 cupfuls sugar 


Measure juice and boil for 5 minutes, add 
sugar, stir well and cook until jelly sheets 
from spoon. 


While hot, fill cans and seal with Home 
Can Sealer. Cool quickly. Dry, label and 
store. 


* Orange Marmalade 
Use Plain Cans. 


2 oranges 

2 lemons 

3 cupfuls water for each cupful of ground 

fruit 

1 cupful sugar for each cupful of fruit pulp 

Wash fruit and put through medium blade 
of food chopper. Add 3 cupfuls of water for 
each cupful of ground fruit. Let stand 24 
hours, then boil 45 minutes. Let stand 24 
hours again. Add 1 cupful sugar for each 
cupful of fruit pulp. Boil until it jells, about 
30 minutes. While hot, fill No. 2 cans, and 
seal with Home Can Sealer. Cool quickly. 
Dry, label and store. 


When baking apples, fill core of apple with 
orange marmalade for delicious flavor. 


* Peach Butter 


Use Plain Cans. 


10 cupfuls peach pulp 
7 cupfuls sugar 
3 lemons, juice of 


Use very ripe peaches. Peel, remove seeds 
and mash. Add lemon juice to pulp and boil 
5 minutes. Add sugar, stir thoroughly and 
cook 20 minutes or until thick. 


While hot, fill cans and seal. Cool quickly. 
Dry, label and store. Makes 4 pints. 


*Plum Conserve 
J 
Use Enameled Cans. 


5 pounds large blue plums 
5 pounds granulated sugar 
1 pound seeded raisins 

3 oranges 

V2? pound blanched almonds 


Chop oranges fine, cook until tender. Add 
plums, which have been seeded and chopped 
fine, sugar, and raisins. Boil 30 minutes, or 
until thick. Just before removing from fire, 
add finely chopped almonds. While hot, fill 
No. 2 cans and seal with Home Can Sealer. 
Cool quickly. Dry, label and store. 


Ar 


Jj * * BURPEE HOME CAN SEALER 


* Peach Conserve 
Use Plain Cans. 


3 pints peaches sliced fine 
Juice and grated rind of 1 orange 
Juice of 2 lemons 

1 cupful maraschino cherries cut fine, also 
juice from the cherries 

6 cupfuls sugar 


Boil altogether 45 minutes. While hot, fill 
cans, and seal with Home Can Sealer. Cool 
quickly. Dry, label and store. 


* Pear Butter 
Use Plain Cans. 


12 cupfuls pear syrup 
6 cupfuls sugar 
2 cupfuls lemon juice 


Use quite ripe pears and chop very fine or 
put through medium knife of food chopper. 
Measure 12 cupfuls of pulp. Bring to a boil. 
Add lemon juice and sugar. Cook until thick. 
Seal while hot. Makes 7 pints. 


* Quince and Apple Preserve 
Use Plain Cans. 


6 large quinces 
6 large sweet apples 


Pare and slice quinces, cook for 10 minutes 
at 10 pounds pressure, or until transparent. 
Add apples sliced thin, and equal amount of 
sugar and enough water to cover fruit. Cook 
until syrup thickens (about 30 minutes). 


While hot fill No. 2 cans and seal with 
Home Can Sealer. Cool quickly in cold water. 
Dry, label and store. 


* Quince Honey 
Use Plain Cans. 


3 pounds sugar 
1 pint water 
2 large quinces 


Make a syrup of sugar and water. Peel and 
grate quinces, add to syrup. Boil 15 minutes. 
While hot fill No. 2 cans, and seal with Home 
Can Sealer.. Cool quickly. Dry, label and 
store. 


* Red Raspberry Jam 
Use Enameled Cans. 


2 pounds red raspberries 
1 pound sugar 


Weigh berries, wash and cook 5 minutes. 
Add sugar and stir well. Cook until thick. 


Can while hot and seal. Cool quickly. Dry, 
label and store. 


* Rhubarb Conserve 


Use Enameled Cans. 


1 quart rhubarb 

¥% pound seeded raisins 

2 large oranges, rind and pulp 

1 quart sugar 

% cupful nut meats (any kind except black 
walnuts) 


Chop rhubarb, oranges and raisins, mix 
with sugar (no water). Boil 20 minutes. Test 
for thickness. Just before removing from 
fire add the chopped nut meats, if desired. 


While hot, fill No. 2 cans, seal with Home 
Can Sealer. Cool quickly. Dry, label and 
store. 


* Special Conserve 
Use Enameled Cans. 


1 quart currants 

2 quart boxes cherries, pitted 

3 pint boxes red or black raspberries 
4 pounds granulated sugar 


Remove currants from stems, add berries, 
cherries and sugar. Cook 25 minutes. While 
hot, seal with Home Can Sealer. Cool quickly. 
Dry, label and store. 


* Strawberry Jam 
Use Enameled Cans. 


Wash and hull ripe fruit and heat thorough- 
ly. Add % pound granulated sugar to each 
pound of fruit. Mix thoroughly and boil until 
thick. Stir as little as possible to keep from 
sticking to bottom of kettle. Do not cook more 
than 3 quarts at one time. 


While hot, fill cans and seal with Home 
Can Sealer. Cool quickly. Dry, label and 
store. 
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* Strawberry and 
Rhubarb Jam 


Use Enameled Cans. 


l quart rhubarb cut in small pieces. 

1 quart strawberries 

2 quarts sugar 

Peel rhubarb and cut in ¥% inch lengths. 
Stem berries and heat with rhubarb to boiling 
point. Add sugar, stir well. Cook until thick, 
about 15 minutes. 


While hot, fill cans and seal with Home 
Can Sealer, Cool quickly. Dry, label and 
store. 


*Tomato Preserves 
Use Plain Cans. 


5 pounds ripe tomatoes 

5 cupfuls brown sugar 

Ye teaspoonful ground cloves 
3 small sticks cinnamon 

1 lemon 


Peel and core tomatoes, cut in pieces, add 
sugar, lemon cut in very small, thin slices, 
and spices. Boil very slowly about 2 hours. 


While hot, fill cans and seal with Home 
Can Sealer. Cool quickly. Dry, label and 
store. 


x Watermelon Preserves 
Use Enameled Cans. 


Peel rind of watermelon and remove pink 
meat. Cut into inch squares. Put into an 
earthen or enamel container and cover with 
cold salt water (42 cupful salt to each gallon 
of water) Let stand overnight. Drain, cover 
with fresh cold, salt water, let stand overnight. 
Drain, cover with fresh cold, salt water and 
let stand overnight for the third time. Drain 
well. Make syrup of 


9 cupfuls sugar 

l pint vinegar 

l pint water 

l tablespoonful whole cloves 
12 pieces stick cinnamon 


Boil 15 minutes. Add watermelon, cook 20 
minutes. Remove to earthen container. Let 
stand in syrup overnight. The second morn- 
ing boil for 20 minutes. Let stand overnight. 
The third morning bring to a boil. Can while 
hot Rind should be firm and transparent. 
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How to Can VEGETABLES 


x Importance of Vegetables 


Recent investigations have demonstrated 
that vegetables are important for a proper 
diet. A prominent physician made this state- 
ment concerning the use of vegetables: “When 
the vegetables begin to get out of the market 
and hence, off the tables as they do every 
winter, I, as a physician, must get busy.” 
The consumption of vegetables has a direct 
relationship to human health. We eat vege- 
tables for the valuable minerals contained. 
When vegetables are cooked in liquids and 
then drained, much of the valuable food 
elements are lost. 


Just how many cans of vegetables and 
fruits should be canned to provide a properly 
balanced diet is being given careful consider- 
ation by the dietetians in the universities of 
the country. A budget consisting of 55 pints 
of vegetables and 42 pints of fruit for each 
member of the family is about the average 
recommended. Therefore, for a family of five, 
275 cans of vegetables and 210 cans of fruit 
should be canned. 


Vegetables should be canned when they 
are most plentiful. Like fruit, they should be 
canned when they are “just right." Overripe 
or underripe vegetables should not be used 
for canning because they will not produce a 
desirable well-keeping, canned product. 


* Flat Sour 


Three vegetables, most generally canned, 
are tomatoes, com and peas. 


Classified by length of processing time, the 
difficult vegetables are corn, peas and lima 
beans. These three, with one or two others, 
such as beets and string beans, often develop 
"flat sour." This is experienced more fre- 
quently by those who can in glass than in tin 
because it is impossible to cool glass jars as 
quickly as tin cans. 


* The Most Important Steps 
in Eliminating Flat Sour 


Do not permit produce to become heatea 
in sacks and boxes which have no means oí 
ventilation. Sweating and overheating de- 
velop conditions favorable for the growth 


of this "flat sour" organism. 


Being one of the “thermophyles,” as its 
name signifies, it can stand a great deal of 
heat, and is seldom destroyed in processing. 
It usually develops at a temperature of 110 
to 150 degrees Fahrenheit. There are also 
species of the "flat sour" which develop ct 
lower temperatures. 


Heat cans quickly, cool cans quickly, and 
little difficulty with this persistent organism 
wil be encountered. Fresh products, canned 
immediately, quickly heated, processed the 
required length of time, and cooled quickly, 
will solve most "flat sour" difficulties. 


* Suggestions for Using 
Canned Vegetables 


When serving buttered, canned vegetables, 
heat them in the juice in which they are 
canned. After heating, drain excess juice, add 
butter, salt and pepper. 


Canned vegetables are palatable if served 
in brown sauce. Brown 2 tablespoonfuls of 
flour in 3 tablespoonfuls of bacon íat, add 
enough cold water to make a smooth gravy 
the consistency of thick cream, then pour 
over heated vegetables, season to taste. 


Delicious soup may be made by adding a 
thin cream sauce to the liquid drained from 
canned asparagus. 


Canned vegetables may be used for soups 
made from soup stock. 


Vegetable salads prepared írom canned 
vegetables vary the every day menu and 
provide an excellent way to use canned veg- 
etables. 
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In order to serve meals which are well 
. balanced in food value, do not serve all 
starchy vegetables for one meal and all 
green vegetables for another meal. Vary the 
combinations. 

Canned vegetables may be served in vari- 
ous ways other than buttered or creamed. 
For example, beets may be pickled or spiced; 
Sting beans, served sweet sour; corn, scal- 
loped or in fritters; kidney beans and mush- 
rooms with meats; peppers and pimentoes, 
with meat, in salads and vegetable combina- 
tions; spinach as souffle. 


* Heating Cooker 

In our experimental work we have found 
that to secure satisfactory results in steriliz- 
ing canned food as well as in cooking in 
pressure cookers, one must expel all the cold 
air from, and thoroughly heat, the cooker 
before closing the safety valve. 


If all of the cold air is not forced out of 
the cooker, it will forn a cold air pocket 
in the top which will create pressure but 
which wil not have the corresponding high 
temperature. As it is the high temperature 


which sterilizes the canned product and which 
cooks the food, the cooker must be filled with 
steam. 


In order to fill a 25 quart cooker with 
steam, leave control valve open and allow 
steam to escape freely for seven minutes, 
then close control valve and bring indicator 
to desired pressure. If using TIN CANS, after 
reaching the desired pressure, unscrew valve 
slightly to allow a small amount of steam 
to escape during the processing period, being 
sure, of course, to have plenty of water in 
the cooker so that it will never boil dry. This 
will insure temperature, that is indirectly in- 
dicated on the pressure gauge. If canning 
in GLASS JARS, after steam has escaped 
freely for seven minutes, close valve and 
bring indicator to desired pressure. 

If these instructions are not followed, fre- 
quently the cans in the top of the cooker will 
not be sterilized sufficiently and spoilage 
results. 


* Accuracy of 
Pressure Gauge 


Because it is very important that the gauge 
on a pressure cooker registers accurately, 
the Extension Service in some of the States 
has been very active in testing the accuracy 
of pressure gauges. 

If your Home Demonstration Agent or Home 
Management Supervisor does not have a 
Burpee Gauge Tester with which to test the 
accuracy of the gauge on your cooker, we 
suggest that you ask us how to have your 
gauge tested. It should be: tested at least 
every two years. 


x Asparagus 
Use Plain Cans. 

Asparagus for canning must be fresh and 
tender. Pick over carefully, discard the im- 
perfect pieces, sort according to size and 
wash thoroughly. Cut to length of can, tie 
in uniform bundles about the size of the can. 
Stand in covered saucepan in sufficient boil- 
ing water to cover tough ends. Boil 2 minutes. 
While hot, pack into cans, adding 1 teaspoon- 
ful of salt to each pint can, and fill with 
water in which asparagus was boiled. Seal 
with Home Can Sealer. 

Process No. 2 and No. 3 cans 30 minutes 
at 10 pounds pressure. Remove cans, cool 
quickly in cold water. Dry, label and store. 
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* Beans, Lima 
Use Plain Cans. 


The small, tender beans are best for can- 
ning. Wash, hull and sort. Put into kettle 
with just sufficient water to cover. Bring 
to a boil and pack hot into cans. Add 1 
teaspoonful of salt, and, if desired, 1 tea- 
spoonful of sugar to pint can. Seal with Home 
Can Sealer. 


Process No. 2 cans 50 minutes at 10 pounds 
pressure and No. 3 cans 60 minutes at 10 
pounds pressure. Remove, cool quickly in 
cold water. Dry, label and store. 


* Beans, Red Kidney 
Use Plain Cans. 


These delicious beans can be canned satis- 
factorily if the following directions are ob- 
served: First, wash the beans thoroughly, 
letting clean cold water run over them. Soak 
them in cold water 10 to 12 hours, changing 
the water every two hours. Then boil for 
three minutes, and while hot pack into cans 
to within half an inch from the top. Fill cans 
with hot brine (5 ounces salt to one gallon 
of water) and seal immedictely. 


Process No. 2 cans 50 minutes at 10 pounds 
pressure, No. 3 cans 60 minutes at 10 pounds 
pressure. Cool quickly. Dry, label and store. 


* Beets 


Use Enameled Cans. 


Only young tender beets should be canned. 
Grade according to size and color. In pre- 
paring beets for blanching, leave 1 inch of 
the stem and all of the root. This will help 
to prevent loss of juice, color and flavor. 
Wash thoroughly and blanch from 5 to 10 
minutes, until skins will slip off easily. Dip 
into cold water and peel by slipping the skins 
from the beets. Pack whole, if possible, in 
layers, fitting one layer into the spaces left 
by the other layer until can is full. Add 2 
teaspoonfuls salt to each quart can and fill 
with boiling water. Seal with Home Can 
Sealer. 


Process No. 2 and No. 3 cans 30 minutes 
at 10 pounds pressure. Remove cans, cool 
quickly in cold water. Dry, label and store. 


* Beans, String 
Use Plain Cans. 


Small, fresh, tender green or yellow string 
beans may be used. String the beans and 
cut them into one inch lengths. Put into 
kettle with just sufficient water to cover, 
bring to a boil, and pack hot into cans. 
Add 1 teaspoonful of salt to pint can. Seal 
with Home Can Sealer. 


Process No. 2 cans 25 minutes at 10 pounds 
pressure and No. 3 cans 30 minutes at 10 
pounds pressure. Remove, cool quickly in 
cold water. Dry, label and store. 


* Broccoli 
Use Plain Cans. 


Wash thoroughly as soon as gathered. Cut 
off large leaves and hard portion of stalk. 
Cut into four inch lengths, let stand in cold 
salt water for 20 to 30 minutes. Blanch in 
boiling water 4 minutes. While hot, pack 
tightly into cans. Add 1 teaspoonful salt to 
No. 2 can, fill with water in which broccoli 
was blanched and seal. 


Process No. 2 and No. 3 cans 35 minutes at 
10 pounds pressure. Cool quickly. Dry, labe) 
and store. 


* Corn 


Corn is one of the largest packs put up 
by the commercial canners. It is canned 
cream style, in which the grain is cut from 
the cob and remaining pulp scraped off and 
added, and whole grain style, in which the 
whole grains are used. 

At the beginning of the season corn is 
deficient in sugars, therefore, sugar should 
be added. There is a great deal of differ- 
ence in the sugar contents of corn in dif- 
ferent parts of the country. In Maine, for 
instance, the sugar runs from one-tenth to 
three-tenths per cent higher than in the 
Middle West. 


For home canning, Golden Bantam, Coun- 
try Gentleman, Evergreen or any other sweet 
corn is most suitable. 


Much depends upon careful selection of 
tender juicy corn before it reaches a starchy 
stage. It should never stand longer than a 
few hours after being taken from the stalk. 
Com which has passed the milky stage or 
is stale is very difficult to sterilize. 
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x Cabbage 


Use plain cans 


Many authorities say that cabbage is not 
a particularly desirable vegetable when 
canned, but for some who do not like kraut, 
canning is the only way to keep it. Use 
small solid heads of early garden cabbage; 
trim outside leaves; cut into sections; remove 
core. Precook for about 5 minutes to wilt. 
Pack into cans, fill with hot water, add 1 
teaspoonful of salt to each quart. Seal with 
Home Can Sealer. 

Process No. 3 cans 45 minutes at 10 pounds 
pressure. Cool quickly in cold water to pre- 
vent discoloration. Dry, label, and store. 


* Carrots 
Use Plain Cans. 


Young tender carrots should be used. 
Grade for size and color. Wash carefully 
and blanch in boiling water from 3 to 5 
minutes. Remove and dip quickly into cold 
water. Drain and peel. Pack whole or sliced 
carrots into cans, add boiling water to cover, 
and 1 teaspoonful of salt to pint can. Seal 
with Home Can Sealer. 

Process No. 2 and No. 3 cans 30 minutes 
at 10 pounds pressure. Remove cans, cool 
quickly in cold water. Dry, label and store. 

When canning larger carrots, pare and 
slice crosswise and blanch in steam for 15 
minutes. Pack into cans and process as in- 
structed. 


* Cauliflower 
Use Plain Cans. 

Break flowered portion into small sections. 
Let stand for 1 hour in cold brine of % pound 
salt to 12 quarts water. Blanch for 3 minutes, 
cold dip and pack into cans. Add boiling 
water and 1 level teaspoonful salt per pint 
can. Seal with Home Can Sealer. 

Process No. 2 and No. 3 cans 25 minutes at 
10 pounds pressure. Cool quickly. Dry, label 
and store. 


* Husking Corn 

With a large, sharp knife trim off the 
butt end of cob, cutting off a little of the 
corn under the husk; the husk will then 
remove easily. 


x Celery 
Use Plain Cans. 


Break stalks from bunch, remove leaves, 
wash thoroughly, trim away all brown spots. 
Cut into pieces, pack into cans and add 1 
teaspoonful salt to pint can. Fill can with 
boiling water and seal. 

Process No. 2 and No. 3 cans 30 minutes 
at 10 pounds pressure. Cool quickly. Dry, 
label and store. 


* Discoloration of Corn 


A dark color in canned corn may be due 
to: 

1. Using water that contains too much 
iron. 

2. Using corn that has reached the tough 
stage. 

3. Over-processing at too high a temper. 
ature. 


* Corn—W hole Grain Style 


Use C Enameled or Plain Cans. 


Cut corn from cob, put in kettle. Cover 
with water, and bring to a boil, stirring to 
prevent burning it. Put % cupful of hot 
water in which corn was boiled, or % cup- 
ful of boiling water into a No. 2 (pint) C 
enameled or plain can (C enameled pre- 
ferred). Then put in two cupfuls of the hot, 
drained, whole grain corn. Add 1 teaspoon- 
ful of salt and 1 teaspoonful of sugar if 
desired. Seal with Home Can Sealer. 

Process 55 minutes at 10 pounds pressure. 
Cool quickly in several changes of cold 
water. Dry, label and store. 


* Corn—Cream Style 


Use C Enameled or Plain Cans. 


Cut corn from the cob, then scrape it, 
and put into kettle. Cover with water, bring 
to a boil, stirring to prevent burning. Pack 
hot into No. 2 (pint) C enameled or plain 
cans (C enameled preferred) to within 1⁄4 
inch from the top. Add 1 teaspoonful of 
salt to each can, and 1 teaspoonful of 
sugar if desired. Seal with Home Can Sealer. 

Process 95 minutes at 10 pounds pressure. 
Cool quickly in several changes of cold 
water. Dry, label and store. 
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* Testing Corn 
For Canning Purposes 


This method is recommended by a farmer's 
wife of Central Illinois: 


"Test corn for canning purposes by press- 
ing with thumb or finger on some of the 
grains until they burst, and if a very thin 
milk substance flows freely, you will know 
that the ear is just right for canning. 


[ 

"If the ear has a creamy appearance, the 
husk on the grain is tough, and a thick sub- 
stance is shown when tested, discard such 
ears. Such corn will have a cheesy appear- 
ance when canned, and is very difficult to 
sterilize." 


Selecting corn that is in just the right 
stage for canning purposes—packing it loosely 
rather than too solidly in No. 2 (pint) C 
enameled or plain cans (C enameled pre- 
ferred)—processing as directed in the time 
table—and cooling quickly in several changes 
of cold water—will eliminate trouble. 


* Corn On the Cob 


Use Plain Cans. 


Select fresh, tender, uniform ears of corn. 
Clean, blanch, and pack at once. In packing, 
alternate tips and ends of ears until the can 
is filled. Add one teaspoonful of sugar and 
one teaspoonful of salt to quart can. Fill 
cans within % inch of the top with boiling 
water. Seal with Home Can Sealer. 


Process No. 3 cans 40 minutes at 10 pounds 
pressure. Cool quickly in several changes of 
cold water. Dry, label and store. 


* Eggplant 
Use Plain Cans. 


After eggplant has been thoroughly washed, 
slice crosswise into % or Y2-inch slices. Put 
into boiling water for 3 minutes. Pack while 
hot into cans, add 1 teaspoonful salt to a 
pint can, and fill can with boiling water. 
Seal with Home Can Sealer. 


Process No. 2 cans 50 minutes at 10 pounds 
pressure and No. 3 cans 60 minutes at 10 
pounds pressure. Cool quickly. Dry, label 
and store. i 


* Home Canning 
of Field Corn 


Use C Enameled or Plain Cans. 


The corn should be selected between the 
milk and dough stage, and should be canned 
the day it is picked. 


Cut corn from cob and grind through a 
food chopper. Put in kettle, add one level 
teaspoonful salt per quart, a little butter, 
and sweeten with one teaspoonful sugar. 
Cook, stirring constantly, until the product 
has become a thickened or pastelike mass. 
Pack immediately into C enameled cans to 
Y% inch from the top. Seal with Home Can 
Sealer. 


Process 95 minutes at 10 pounds pressure. 
Cool quickly. Dry, label and store. 


After this product has been sterilized, 
cooled and stored, it will form a solid, butter- 
like mass. When removed whole from the 
cans, it may be cut into convenient slices, 
toasted or fried for breakfast. Served with 
jelly, it has a rich omelette flavor. 


* Greens 
Use Plain Cans. 


A large number of cultivated and wild 
greens are edible and wholesome, and if 
canned, make succulent and valuable food 
for the winter and spring months. 


Among the cultivated greens are Swiss 
chard, kale, Chinese cabbage leaves, French 
endive, cabbage sprouts, turnip tops, young 
tender New Zealand spinach, young dasheen 
sprouts, native mustard, Russian mustard, col- 
lards, and tender beet tops. Of wild greens, 
the dandelion is the most common. Clean and 
wash well in several waters. Blanch for 15 
minutes in live steam or 4 minutes in boiling 
water. 


Pack as hot as possible into cans, not too 
tightly. Fill can with boiling water, remove 
air bubbles. Add 1 teaspoonful salt to pint 
can. Seal with Home Can Sealer. 


Process No. 2 cans 50 minutes at 15 pounds 
pressure and No. 3 cans 55 minutes at 15 
pounds pressure. Cool quickly. Dry, label 
and store. 
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* Hominy 
Use C Enameled Cans. 


How to make lye hominy: Dissolve 2 to 3 
ounces or tablespoonfuls of concentrated lye 
or caustic soda in each gallon of hot water 
used. Soak hard, white corn in lukewarm 
water for 30 minutes, then drain. Boil in lye 
solution long enough to loosen hulls, about 
30 minutes, and drain. Wash thoroughly in 
fresh, cold water. Rub to loosen hull and 
dark portion of the kernel near germ. Let 
stand in fresh water for 3 hours, changing 
water occasionally. 

Those who do not wish to make hominy 
may purchase it from the grocer. Wash and 
soak overnight in cold water. 


Put 25 cupful hominy and 1 teaspoonful 
salt into a No. 2 can or 1 cupful hominy and 
2 teaspoonfuls salt in a No. 3 can. Fill can 
to % inch from top with boiling water. Seal 
with Home Can Sealer. 


Process No. 2 cans 80 minutes at 10 pounds 
pressure and No. 3 cans 95 minutes at 10 
pounds pressure. Cool quickly. Dry, label 
and store. 


* Kraut 


Use Plain Cans. 


Kraut canned when it is “just right” will 
keep indefinitely. Select kraut that is firm 
and well cured but not too acid. Heat kraut 
in its own brine in open kettle, stirring to 
prevent burning. Pack into cans and fill with 
hot brine. Seal with Home Can Sealer. 

Process No. 2 cans 15 minutes in boiling 
water and No. 3 cans 25 minutes in boiling 
water. Too high temperature discolors kraut. 
Cool quickly. Dry, label and store. 


* Mushrooms 
Use Plain Cans. 

Select firm, fresh mushrooms of even size. 
Wash thoroughly. Blanch 5 minutes in boil- 
ing water to which 1 tablespoonful lemon 
juice has been added. While hot, pack mush- 
rooms into cans and fill with boiling water 
in which mushrooms were blanched. Add 1 
teaspoonful salt to each No. 2 can. Seal with 
Home Can Sealer. 

Process % pint cans 20 minutes and No. 2 
and No. 3 cans 25 minutes at 10 pounds pres- 
sure. Cool quickly. Dry, label and store. 


* Okra 


Use Plain Cans. 


Use only young, tender pods. Remove stem 
without cutting into pod. Cover with water 
and bring to a boil. While hot, fill cans, add 
one teaspoonful of salt to each pint and seal 
with Home Can Sealer. 


Process No. 2 cans 25 minutes at 10 pounds 
pressure and No. 3 cans 30 minutes at 10 
pounds pressure. Remove, cool quickly in 
cold water. Dry, label and store. 


* Parsnips 
Follow directions for canning carrots. 


* Peas 


Use Plain or C Enameled Cans. 


Shell and wash fresh, young peas. Dis- 
card hard and nearly ripe peas. Put into 
kettle, cover with water, bring to a boil 
While hot, fill No. 2 cans to % inch from 
top. If can is too full, some of the peas will 
burst, clouding the liquor. Add 1 teaspoonful 
of salt and 1 teaspoonful of sugar to No. 2 
can. Seal with Home Can Sealer. 


Process No. 2 cans 40 minutes at 10 pounds 
pressure. Process large, overripe peas about 
10 minutes longer. Cool quickly. Dry, label 
and store. 


* Peppers, Pimientos 
; Use Plain Cans. 


Peppers have a very thick flesh and tough 
skin, which is comparatively smooth. Pep- 
pers should be ripe, sound and free from 
bruises. Sort, using the whole peppers for 
canning and small, broken ones for relishes. 
Prepare for peeling by placing peppers in a 
hot oven for six or eight minutes, but do not 
allow them to become hot enough to dis- 
color. Peel, cut out stem, remove seeds and 
pack dry in flattened layers. No water or 
seasoning is used. The processing brings out 
a thick liquor which almost covers them in 
the cans. Seal with Home Can Sealer. 


Process No. 2 cans 45 minutes in boiling 
water. Cool quickly. Dry, label and store. 
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* Potatoes, Sweet 
Use Plain Cans. 

A sweet potato which is dry and mealy is 
desirable when canned. Wash, and boil or 
steam 10 or 15 minutes or until the skins 
slip off readily. Very large potatoes may 
be steamed for 10 or 15 minutes at 10 pounds 
pressure. Peel quickly and pack hot into 
cans as tightly and íull as possible. Seal 
with Home Can Sealer. 


Process No. 2 cans 15 minutes at 10 
pounds pressure and No. 3 cans 145 minutes 
at 10 pounds pressure. Cool quickly in cold 
water. Dry, label and store. 


* Potatoes, White 


Use Plain Cans. 


Wash and peel small potatoes. Blanch in 
hot water from 3 to 10 minutes. Pack into 
cans, add 1 teaspoonful of salt to each pint 
can, fill with boiling water, and seal. 

Process No. 2 cans 35 minutes at 10 pounds 
pressure and No. 3 cans 40 minutes at 10 
pounds pressure. Cool quickly. Dry, label 
and store. 


* Pumpkin 
Use Enameled Cans. : 

Peel and slice pie pumpkin. Put through 
finest cutter of food grinder. Add water 
enough to prevent burning and cook to desired 
consistency. For each 1% cupfuls of pulp, 
add 

1 cupful sugar 
l teaspoonful cinnamon 
1 teaspoonful ginger 

V2 teaspoonful nutmeg 

¥Y teaspoonful salt 


Mix well, heat thoroughly and while hot fill 
half-pint cans and seal. 

Process half-pint cans 60. minutes, pint cans 
70 minutes and quart cans 95 minutes at 10 
pounds pressure. 

Directions for using: Mix 3 slightly beaten 
eggs with one half-pint can of pumpkin and 
add 1 cupful milk. Pour into pie shell and 
bake in hot oven (450 degrees) for 15 minutes, 
then reduce to moderate heat (375 degrees) 
and bake 30 minutes longer, or until done. 
Makes one pie. 


* Squash 


Follow directions for canning pumpkin 


* Spaghetti Sauce 
Use Plain Cans. 


24 pound bacon cut fine 
2 cupfuls chopped onions 
2 cupfuls chopped celery 
2 cupfuls chopped carrot 
2 cupfuls chopped uncooked ham 
2 quarts tomato puree 
1% cupfuls boiling water 
2 tablespoonfuls chopped parsley 
2 tablespoonfuls horse-radish 
l4 teaspoonful pepper 
2 tablespoonfuls salt 
2 teaspoonfuls powdered sage 
1 teaspoonful ground cloves 
2 teaspoonfuls chili powder 
2 tablespoonfuls sugar 


Brown bacon until crisp. Add onions and 
cook until golden brown. Mix with other in- 
gredients. Boil 5 minutes. 


While hot, fill No. 2 cans. Seal with Home 
Can Sealer. Process No. 2 cans 60 minutes 
at 15 pounds pressure. Cool quickly. Dry, 
label and store. 


One pint of sauce served with 1 package of 
spaghetti makes 6 servings. 


* Spinach 
Use Plain Cans. 


Use only fresh, crisp spinach. Cut off all 
dead leaves, roots and tough stems. Wash 
thoroughly and drain. Blanch 4 minutes 
in boiling water or 15 minutes in steam. 
Drain and pack into cans, cover with boiling 
water, remove air bubbles, and add 1 tea- 
spoonful of salt to No. 2 can. Seal with Home 
Can Sealer. 

Process No. 2 cans 50 minutes at 15 pounds 
pressure and No. 3 cans 55 minutes at 15 
pounds pressure. Cool quickly. Dry, label 
and store. 
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* Succotash 
Use No. 2C Enameled or Plain Cans. 


Put equal parts of sweet corn and freshly 
hulled green lima beans in a kettle and 
cover with water. Bring to a boil. While 
hot, fill cans (C enameled preferred) to within 
l4 inch from top, add 1 teaspoonful salt. 
Cover with the hot water in which they were 
boiled. Seal with Home Can Sealer. 


Process No. 2 cans 95 minutes at 10 pounds 
pressure. Cool quickly in cold water. Dry, 
label and store. 


* Tomatoes 


ACIDITY—Too great a degree of acidity 
in canned tomatoes may be due to climatic 
conditions or over-ripe or under-ripe prod- 
ucts. Such acidity can be corrected by add- 
ing % or % teaspoonful baking soda to one 
quart of tomatoes. Some canners add one 
teaspoonful sugar as well as salt to improve 
the flavor. 


* Tomatoes—W hole 
Use Plain Cans. 


Remove skins and cut some of the toma- 
toes in pieces. Boil for 20 minutes, then 
run through a strainer and heat liquid to 
boiling point. 


Select small tomatoes that will conveni- 
ently fill the cans. Blanch 1% minutes, or 
until the skins loosen, and cold dip. Remove 
skins, stems and ends of cores. Fill cans 
with whole tomatoes. Add 2 teaspoonfuls 
salt per quart. Fill with strained, hot liquid. 
Seal with Home Can Sealer. 

Process No. 2 cans 30 minutes in boiling 


water and No. 3 cans 35 minutes in boiling 
water. Cool quickly. Dry, label and store. 


* Tomatoes—Sliced for Salads 


Use Plain Cans. 


Select firm tomatoes that are not over- 
tipe. Wash, core and slice, leaving the skins 
or. Pack into No. 2 cans. Fill with hot 
tomato juice. Seal with Home Can Sealer. 


Process 30 minutes in boiling water. Cool 
quickly. Dry, label and store. 


* Tomato Juice 
Use Plain Cans. 


10 pounds tomatoes 
8 teaspoonfuls salt 


Firm, ripe tomatoes must be used as green, 
over-ripe, bruised, moldy tomatoes destroy 
the flavor. Wash, core and cut in pieces. 
Simmer tomatoes for 5 minutes (do not boil). 
Put through sieve fine enough to remove 
seeds. Add 1 teaspoonful of salt to No. 2 
can, heat to the boiling point and while hot, 
fill cans. Seal with Home Can Sealer. 

Makes 8 No. 2 cans. To vary the flavor, 
two teaspoonfuls of onion salt and two tea- 
spoonfuls of celery salt may be substituted 
for four teaspoonfuls of salt. 

Process No, 2 cans 20 minutes in boiling 
water and No. 3 cans 25 minutes in boiling 
water. Cool quickly. Dry, label and store. 


Tomato Juice Cocktail 
20 ounces strained tomato juice, or that 
obtained by straining a can of tomatoes 
through a sixteenth inch sieve without 
pressing 
1% teaspoonfuls salt 
2 teaspoonfuls malt vinegar 
Y? teaspoonful Lea & Perrins Worcester- 
shire Sauce 
8 drops Tabasco Sauce 
2 teaspoonfuls lemon juice 


* Tomato Pulp 


Blanch tomatoes in boiling water. Cold dip, 
remove skin and core. Place tomatoes in 
kettle and boil 30 minutes or until reduced 
two-thirds. Pass pulp through a sieve. While 
boiling hot, fill cans and add 2 level teaspoon- 
fuls salt to each quart can. Seal with Home 
Can Sealer. 

Process No. 2 cans 30 minutes in boiling 
water and No. 3 cans 35 minutes in boiling 
water. Cool quickly. Dry, label and store. 


Cream of Tomato Soup 

Place 1 quart of tomato pulp in kettle. 
Add ¥% teaspoonful of baking soda, pepper 
and salt to taste, 2 teaspoonfuls of granu- 
lated sugar. Boil for 7 minutes. Place 1 
quart of milk and 2 tablespoonfuls of but- 
ter in a kettle, and simmer for 7 minutes. 
Add contents of tomato kettle to contents of 
milk kettle and boil for 5 minutes. The 
product is then ready to serve. 
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PICKLES «4 RELISHES 


* Apple Chutney 


36 medium sized sour apples 
18 medium sized green /tomatoes 
6 sweet red peppers 

6 small onions (white) 

6 cupfuls sugar 

3 pints cider vinegar 

3 tablespoonfuls salt 

3 teaspoonfuls cinnamon 

3 scant teaspoonfuls allspice 
teaspoonful ginger 
3 large cupfuls seeded raisins 


= 


Peel and core apples, seed peppers, peel 
onions. Put through coarse knife of food 
chopper. Heat vinegar and sugar. Add spices 
and raisins and bring to a boil. Stir in apples, 
onions and peppers and cook at rolling boil 
until thick, about 30 minutes. Makes 12 pints. 


* Barbecue Sauce 


1 quart tomatoes, strained 

1 large onion, chopped 

1 large clove of garlic, chopped 

V? cupful Worcestershire sauce 

1 tablespoonful sugar 

% cupful vinegar 

1 tablespoonful grated horse-radish 
1% teaspoonfuls salt 

Y2 teaspoonful paprika 

1 teaspoonful dry mustard 
Mix in order given. Stir well. Simmer very 

slowly for 30 minutes. Makes 1% pints. 


* Chili Sauce 


40 large tomatoes 

12 onions 

3 red and 4 green peppers 
Chop fine; add the following: 

2 heaping tablespoonfuls salt 
1% pints white vinegar 

2 teaspoonfuls cinnamon- 

1 teaspoonful cloves 


Cook about 1 hour, or until thick. While 
hot, fill cans and seal. 


* Spiced Pickled Beets 


15 large beets 
3 large white onions 
1 teaspoonful celery seed 
1 teaspoonful mustard seed 
1 teaspoonful cardamon seed 
6 pieces cinnamon bark 1 inch long 
5 cupfuls cider vinegar 
% cupful brown sugar 
1 tablespoonful salt 
Boil beets until tender, peel and slice. Peel 
and slice onions and mix with beets. Pack 
into cans, cover with hot vinegar to which 
spices have been added. Seal, process 10 
minutes in boiling water. Makes 4 pints. 


* Bread and Butter Pickles 


25 large cucumbers 
12 onions, sliced 
% cupful salt 


Place cucumbers in cold water until crisp, 
then wipe dry and slice. Add sliced onion 
and salt. Let stand 1 hour. Do not drain. 
Add: 


1 quart vinegar and a little water 
2% cupfuls sugar 

2 tablespoonfuls mustard seed 

2 tablespoonfuls ginger root 

2 tablespoonfuls celery seed 


Boil all together 5 minutes. 
fill cans and seal. 


While hot, 


* Carrot Relish 


3 quarts ground carrots i 

5 large green peppers (ground) 

l large red pepper (ground) 

6 large onions (ground) 

l4 teaspoonful red cayenne pepper 
2 tablespoonfuls celery seed 

2 scant tablespoonfuls salt 

3 heaping cupfuls sugar 

6 cupfuls cider vinegar 


Boil one hour. While hot, fill cans and seal. 


BURPEE HOME CAN (“SEALER 'k 43 


* Chili Sauce 


12 bushel tomatoes 
24 medium onions, ground 

3 green peppers, ground 

3 red peppers, ground 

llarge bunch celery 

3 tablespoonífuls salt 

1 quart vinegar 

3 pints sugar 

4 tablespoonfuls mixed spices, in bag 
Cook until thick as desired. 


* Pickled Cauliflower 


large heads of cauliflower 
sweet red peppers 

sweet green pepper 

onions 

quarts vinegar 

cupfuls sugar 

tablespoonfuls salt 
tablespoonful celery seed 
tablespoonful mustard seed 
whole cloves 

tablespoonful tumeric powder 
tablespoonful ground mustard 


= 
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Wash and divide cauliflower into small 
pieces. Cover with hot water and cook 5 
minutes, then drain. Add sugar, salt and 
spices to vinegar and bring to a boil. Drop 
cauliflower, peppers and onions into hot vine- 
gar and bring to a boil Can while hot. 
Makes 6 pints. 


* Corn Relish 


18 medium sized ears of corn 
4 large onions 
1 large cabbage 
3 green or red peppers 
% cupful salt 
1% pounds sugar 
2 quarts vinegar 
2 tablespoonfuls ground mustard 
1 tablespoonful celery seed 


Cut corn from cob. Chop cabbage, onions 
and peppers, and cook 15 minutes, using 
very little water. Add corn, sugar, salt, 
celery seed and vinegar. Mustard moistened 
with vinegar should be added last. Cook 
until corn is tender, about 30 minutes. 


While hot, pack into cans and seal. 


* Chow Chow 


2 quarts green tomatoes 

2 quarts small onions 

3 cauliflowers 

3 cucumbers 

6 large red peppers 

2 quarts yellow string beans 


Celery or cabbage may be substituted for 
cauliflower. 


Chop fine or put through food chopper. 
Let stand overnight in brine made of 1 pound 
salt in 5 quarts water. In the morning boil 
a few minutes, then drain well. 


In enother kettle, bring 5 pints cider vine- 
gar to a boil. Add % ounce celery seed and 
paste made of 


4 ounces ground mustard 
l4 ounce tumeric 

2 cupfuls brown sugar 

2 tablespoonfuls flour 


Boil until it begins to thicken, then pour 
over chopped vegetables and mix well. While 
hot, fill cans and seal. 


Process 15 minutes in boiling water. Cool 


quickly. Dry, label and store. Makes 10 
pints. 
* Cucumber Chowder 


2 quarts cucumbers, seeds and skins re- 
moved, chopped 


2 quarts cabbage, chopped 
2 onions, chopped 
3 green pepper$, chopped 


Let stand in weak brine (1 cupful salt to 
1 gallon cold water) for 6 hours. Drain well. 
Make smooth paste of 


V2 cupful flour 
2 tablespoonfuls mustard 
3 cupfuls brown sugar 
l tablespoonful tumeric powder 
1 tablespoonful white mustard seed 
2 ^. warm celery seed 

12 N 

e vinegar 


Thicken % gallon cider vinegar with this 
paste and add to cucumber mixture. Boil 
well, fill cans and seal while hot. 
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* Yellow Cucumber Pickles 


l dozen large yellow cucumbers 

3 pints white vinegar 

2 pounds sugar (or to suit taste) 

l package mixed spices 

Pare and cut cucumbers into uniform pieces, 
place in a crock with alternate layers of salt. 
In the morning place in colander and rinse 
thoroughly with cold water. Tie spices in 
a cheesecloth bag and place in a kettle with 
the vinegar and sugar. Bring to a boil, add 
the cucumbers and cook 40 minutes. Stir 
carefully so as not to break the cucumbers. 
While hot, pack into cans and seal 


* Dill Pickles 
Use Enameled Cans. 

Wash firn cucumbers. Wash and place 
a layer of grape leaves and a layer of dill 
on bottom of a 5 gallon crock. Pack crock 
half full of cucumbers. Cover with layer 
of dill and grape leaves. Fill crock with 
cucumbers. Cover with layer of dill and 
grape leaves. Cover with brine which has 
been boiled and cooled, made of 

1 pint vinegar 

1 pint salt 

2 gallons water 

Keep under heavy weight in warm place 
(80 degrees Fahrenheit) for fermentation. As 
brine evaporates, add new brine. Two or 
three times a week skim off scum which 
forms on top of crock. It requires about six 
weeks for fermentation. 

Canning: When pickles are ready for use, 
pack into cans, and add sprig of dill. Cover 
with hot brine in which pickles were fer- 
mented and seal. 


* Fruit Chili 

12 large, firm peaches 

12 large, firm pears 

6 small onions 

2 sweet red peppers 

2 sweet green peppers 

15 large, firm tomatoes 

6 cupfuls sugar 

1 quart vinegar 

3 teaspoonfuls ground ginger 

3 teaspoonfuls salt 

1 teaspoonful paprika 

Prepare vegetables and fruit, chop fine. 
Combine all ingredients and boil until as 
thick as chili sauce. Can while hot. Makes 
6 pints. 


* Dixie Relish 


1 quart chopped cabbage 

1 pint chopped white onions 

1 pint chopped sweet red peppers 

1 pint chopped sweet green peppers 

2 tablespoonfuls salt 

2 tablespoonfuls of white mustard seed 
2 tablespoonfuls celery seed 
% cupful sugar 

1 quart cider vinegar 


Soak whole peppers in salt water over- 
night (1 cupful salt to 1 gallon water), then 
in fresh water 2 hours. Prepare vegetables, 
chop and measure. Add spices, sugar and 
vinegar, let stand overnight. Drain. Pack 
relish in cans. Heat the vinegar which was 
drained off, and pour over relish to fill cans. 
Seal and process 15 minutes at simmering 
point, 180 degrees. 


* Green Tomato Pickles 


1 peck green tomatoes 
12 large onions 

6 red peppers 

l package mixed spices 

3 pounds sugar 

1 tablespoonful celery seed 
3 pints vinegar 

Wash and slice tomatoes. Skin, wash and 
slice onions. Place in a crock with alternate 
layers of salt and let stand over night. In 
the morning place in colander and rinse with 
cold water. 

Grind peppers. Place spices in a cheese- 
cloth bag and put into a kettle with vinegar 
and sugar. Bring to a boil, add tomatoes, 
onions, peppers and celery seed. Cook until 
tender, stirring frequently. While hot, fill 
cans and seal. 


* Horse-radish Sauce 


1 cupful mayonnaise dressing 

Y? cupful grated horse-radish 

2 tablespoonfuls prepared mustard 

l tablespoonful Worcestershire sauce 

l tablespoonful whipped cream 

Combine mayonnaise dressing, grated 
horse-radish, prepared mustard, and Worces- 
tershire sauce. Mix lightly with a fork. Care- 
fully fold in stiffly whipped cream until 
mixture holds together. Chill and serve with 
fish or ham loaf. 
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x India Relish 


l peck green tomatoes 
1 quart onions 
3 green peppers 
3 red peppers 
1 cupful salt 
Chop tomatoes, peppers and onions fine, 
add salt and let stand over night, then drain. 
Add equal parts of water and vinegar to 
cover. Boil 1 minute, and let drain, then add: 
5 cupfuls sugar 
1 quart vinegar 
\% teaspoonful allspice 
¥% teaspoonful cinnamon 
l2 teaspoonful cloves 
Boil 20 minutes. While hot pack into cans 
and seal. 


* Mustard Pickles 


1 quart green tomatoes 

1 quart cauliflower 

1 quart pickling onions 

1 quart small cucumbers 

Cut into pieces. Add % cupful salt and 
enough water to cover. Let soak over night. 
In the morning boil 5 minutes, then drain. 

3 quarts vinegar 

2 ounces ground mustard 

¥% ounce tumeric 

4 cupfuls sugar 

1 cupful flour 

Boil all together until thick, pour over 
the pickles and mix well. While hot, pack 
into cans and seal. 

Process 15 minutes in boiling water. Cool 
quickly in cold water. Dry, label and store. 


x Pickled Beans 


3 quarts tender wax beans 

1 lemon 

l red pepper 

2 cupfuls very small onions 
2% cupfuls sugar 

l quart vinegar 

1 quart water 

1 tablespoonful salt 

Remove ends of beans. Wash and cook 
beans, onions, and pepper in one quart boil- 
ing water until tender. Drain, and while hot, 
pack into cans. 

Boil vinegar, sugar, and lemon juice for 5 
minutes. Pour over beans until cans are 
filled. Seal. Excellent for winter salad with 
beets or carrots. Makes 6 pints. 


* Piccalilli 
1 peck green tomatoes, chopped fine 
8 large onions, chopped fine 
1 cupful salt 
1 medium cabbage, chopped fine 
3 green sweet peppers, chopped fine 
3 red sweet peppers, chopped fine 
3 tablespoonfuls mustard seed 
1 teaspoonful celery seed 
3 quarts vinegar 
3 cupfuls sugar 
2 teaspoonfuls ground cinnamon 
1 teaspoonful cloves 
1 teaspoonful allspice 


Let tomatoes, onions and salt stand over 
night. Then drain and squeeze dry. Add 
cabbage, peppers, mustard seed and celery 
seed. Mix well. Boil vinegar and sugar for 
5 minutes. Put cinnamon, cloves and allspice 
in a bag and boil in sweetened vinegar for 
5 minutes more. Remove bag of spices, mix 
all ingredients and boil for 5. minutes again. 
While hot, fill cans and seal. 


* Pepper Hash 


12 large red peppers 

12 large green peppers 

15 medium sized onions 

Put through medium knife of food chop- 
per, cover with boiling water and let stand 
10 minutes. Drain until quite dry. Add 
3% cupfuls vinegar, 1% cupfuls sugar, 3 
tablespoonfuls salt, 2 tablespoonfuls celery 
seed. Boil 15 minutes. 


* Sandwich Pickles 


1 quart sliced cucumbers 

1 medium sized onion, sliced 
Y% cupíul salt 

2 quarts water 

l pint cider vinegar 

1 cupful medium brown sugar 
l teaspoonful mustard seed 

Yo teaspoonful celery seed 

1 tablespoonful mixed spices 
1 teaspoonful tumeric powder 


Use large green cucumbers. Scrub well, 
cut off ends but do not peel. Dissolve salt 
in water, pour over cucumbers and onions 
and let stand 3 hours. Drain. Add spices, 
sugar and vinegar. Bring to boiling point, 
add cucumbers and onions. Stir well and 
can while hot. Seal. 
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*Sweet Mixed Pickles 


2 medium heads cauliflower 

2 quarts tender wax beans 

2 quarts small green beans 

4 chili peppers 

4 sweet green peppers 

2 quarts tiny green pickles 

4 large cucumbers 

l quart very small white onions 
1 gallon vinegar r 

4 pounds granulated sugar 

4 small pieces horse-radish root 
1 tablespoonful whole cloves 

1 tablespoonful pepper corns 

1 tablespoonful celery seed 

2 tablespoonfuls ground cinnamon 
4 bay leaves 


Prepare and wash all vegetables, cut wax 
beans into 1 inch lengths, leave green beans 
whole. Dice cucumbers, cut peppers fine. 
Place beans, peppers, onions and cucumbers 
in enough cold salt water to cover (4% cup 
salt to gallon of water) Let stand over- 
night and drain. Separate cauliflower into 
small pieces. Cook 10 minutes in boiling 
water, drain. Cook beans 10 minutes in boil- 
ing water, drain. 


Boil sugar, spices and vinegar for 10 min- 
utes, add vegetables and boil 10 min- 
utes. Let stand until cold. Pack vegetables 
in cans and fill with hot vinegar. Seal. Let 
stand 6 weeks before using. Makes 10 pints. 


* Tomato Catsup 

1 bushel ripe tomatoes 

6 large red peppers 

10 large onions 

Wash and core tomatoes, seed peppers, 
peel onions, and cut into pieces. Cook in 
their own juice until soft, then strain. This 
makes about 2 gallons of pulp. 

2 gallons tomato pulp 

1 quart sugar 

2 quarts cider vinegar 

2 tablespoonfuls salt 

2 teaspoonfuls ground cinnamon 

Cook tomato pulp for 30 minutes. Add 
sugar, vinegar, cinnamon and salt. Boil un- 
til thick. Seal hot. 


* Watermelon Pickles 
4 pounds watermelon rind 
2 quarts vinegar 
1 pint water 
4% pounds granulated sugar 
2 tablespoonfuls whole allspice 
2 tablespoonfuls whole cloves 
10 two-inch pieces cinnamon bark 
Select firm rind. Trim off green skin and 
pink flesh. Weigh. Cut in inch cubes and 
soak for 2% hours in lime water (2 quarts 
cold water to 2 tablespoonfuls lime). Drain, 
cover with fresh water and cook 1% hours, 
until tender, adding more water as it boils 
off. Let stand in this water overnight. Drain. 
Bring the vinegar, water, sugar, and spices 
(tied loosely in cheesecloth) to boiling point, 
add the drained rind and boil gently for 2 
hours, or until syrup is quite thick. Remove 
the spice bag, and pack hot pickles into 
cans. Seal. Store in cool place. 


* Syrup for Spiced Fruit 


7 cupfuls granulated sugar 


1 pint cider vinegar 


1 pint water 


Boil 20 minutes. Add fruit and boil until 


tender. 


To each can add 3 whole cloves, 3 


small sticks cinnamon bark. Fill cans with 
fruit, cover with hot syrup and seal. 


May be used for peaches, pears, crab 
apples, watermelon rind, apricots, and pine- 


apple. 


Spiced fruit juices may be used for season- 
ing baked ham or pork shoulder. 


BURPEE HOME CAN SEALER K * 4 


Howto Can $ J UPS 


* Soup Stock 
Use Plain Cans. 


All bones and meat scraps should be used 
for soup stock. Marrow bones should be 
sawed in pieces. Cover with cold water, 
slightly salted, bring to a boil and simmer 
until meat falls from bones. 

To clarify the soup, mix beaten whites 
of eggs with an equal portion of water and 
the crushed egg shells; add this mixture 
to the soup, bring slowly to a boil, and cook 
for five minutes. Strain. 

This soup stock should jelly when cold. 
If it does not, simmer until sufficient water 
has evaporated so that it will jelly when a 
little is poured into a saucer and cooled. 

If the soup stock is too greasy, let it cool 
and remove the grease. 

Bring to a boil and fill cans. Seal with 
Home Can Sealer. 

Process No. 2 cans 45 minutes at 15 
pounds pressure and No. 3 cans 60 minutes 
at 15 pounds pressure. Cool quickly. Dry, 
label and store. 


* Vegetable Soup 
Use Plain Cans. 
l4 pound lima beans 
1 pound rice 
V? pound pearl barley 
1 pound carrots 
1 pound onions 
1 medium potato 
l red pepper 
0 tablespoonfuls salt 
5 gallons soup stock 


Soak beans and rice for 12 hours. Cook 
barley for 2 hours. Clean and cut vege- 
tables into small cubes. Mix all ingredients 
thoroughly, add to soup stock. Boil three 
minutes. While hot, fill cans, seal with 
Home Can Sealer. 

Process No. 2 cans 45 minutes at 15 
pounds pressure and No. 3 cans 60 minutes 
at 15 pounds pressure. Cool quickly. Dry, 
label and store. 


* Barley Soup 
Use Plain Cans. 


3 quarts beef broth 

1 onion, minced 

1 cupful celery, cut fine 

1 cupful cabbage, chopped fine 
1 cupful barley 


Cook in Burpee Pressure Cooker 15 min- 
utes at 10 pounds pressure. While hot, fill 
No. 3 cans. Seal with Home Can Sealer. 


Process No. 2 cans 45 minutes at 15 
pounds pressure; No. 3 cans 60 minutes at 
15 pounds pressure. Cool quickly. Dry, 
label and store. 


* Vegetable Noodle Soup 


Use Plain Cans. 


6 pounds soup meat and bone 

6 quarts of water 

1 large onion 

4 tablespoonfuls salt 

Cook 60 minutes at 15 pounds pressure in 
cooker. Strain and add: 

1 pint diced carrots 

l pint green beans, cut in Y? inch pieces 

l pint tomatoes 

l pint peas | 

2 medium onions 

1 cupful noodles broken fine 


Put broth with vegetables and noodles 
and cook for 10 minutes at 10 pounds pres- 
sure. While hot, fill cans. Seal with Home 
Can Sealer. 


Process No. 2 cans 50 minutes at 15 
pounds pressure and No. 3 cans 60 minutes 
at 15 pounds pressure. Cool quickly in cold 
water. Dry, label and store. 


When serving add I pint hot water to each 
quart of soup and boil 5 minutes. 


48 * * BURPEE HOME CAN SEALER 


* Onion Soup 
from Soup Stock 


4 cupfuls sliced onions 

2 teaspoonfuls butter 

1 tablespoonful salt 

l4 teaspoonful pepper 

4 pints soup stock 

Melt butter. Add onions and cook until 
slightly brown. Add salt, pepper and soup 
stock. 6 bouillon cubes and 5 pints of hot 
water may be substituted for the soup stock. 


* Vegetables for Soup 
4 Use Plain Cans. 


When vegetables are in season, they may 
be canned for soup. 

6 pounds fresh lima beans 
4 pounds string beans 
16 pounds carrots 

6 pounds cabbage 

3 pounds celery 

6 pounds turnips 

4 pounds okra 

1 pound onions 

1 pound parsley 

Wash and cut vegetables in small pieces. 
Mix all ingredients thoroughly. Pack into 
cans, adding 1 teaspoonful salt to each 
quart. Fil with hot water, seal with Home 
Can Sealer. 

Process No. 2 cans: 45 minutes at 10 
pounds pressure and No. 3 cans 50 minutes 
at 10 pounds pressure. Cool quickly. Dry, 
label and store. 


* Cream of Potato Soup 
Use Plain Cans. 


1% pounds potatoes 
5 gallons soup stock 
3 ounces salt 
Y% teaspoonful pepper 
V? pound butter 
3 tablespoonfuls flour 


Boil thinly sliced potatoes in soup stock 
for 10 minutes. Add salt, pepper and but- 
ter and boil 5 minutes more. Stir in smooth 
flour paste and cook three minutes. While 
hot, fill cans. Seal with Home Can Sealer. 

Process No. 2 cans 45 minutes at 15 
pounds pressure and No. 3 cans 60 minutes 
at 15 pounds pressure. Cool quickly. Dry, 
label and store. 


* Tomato Soup 


Use Plain Cans. 

Y? bushel tomatoes 
14 onions 
14 stalks celery 
14 sprays parsley 
1 cupful butter 
1 cupful flour 

salt and pepper to taste 


Wash and cut up tomatoes, place in ket- 
tle to heat. Chop onions, celery and parsley. 
Add to the tomatoes and cook until celery 
is tender. Strain through colander and boil 
15 minutes. Rub flour and butter into smooth 
paste thinned with tomato juice, add to the 
boiling soup, stirring to prevent burning. 
Add salt and pepper. If necessary, strain 
again. While hot, fill cans and seal with 
Home Can Sealer. 


Process 20 minutes in boiling water. Add 
milk when serving. 


* Chicken Soup Stock 


Use Plain Cans. 


Cover bones of turkey, chicken, goose or 
duck and skinned feet with cold water and 
simmer for several hours with onion, celery, 
salt and pepper until meat falls off bones, 
cook down until very strong. While hot. 
strain and pour into cans. Seal with a Home 
Can Sealer. 


Process No. 2 cans 45 minutes at 15 
pounds pressure and No. 3 cans 60 minutes 
at 15 pounds pressure. Cool quickly. Dry, 
label and store. 


* Chicken Broth With Rice 


Use Plain Cans. 


For each gallon of soup stock use 12 
ounces of rice. Boil rice 30 minutes. Fill 
cans two-thirds full of rice and the remainder 
with soup stock. Seal with Home Can Sealer. 


Process No. 2 cans 45 minutes at 15 
pounds pressure and No. 3 cans 60 minutes 
at.15 pounds pressure. Cool quickly. Dry, 
label and store. 
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*Chicken Gumbo 


Use Plain Cans. 


3 pounds chicken 

2 pounds ham 

l2 pound onions 

W2 pound flour 

% pound butter 

Y% pound salt 

5 gallons chicken soup stock 
3 ounces powdered okra 


Cut ham into small cubes and boil 30 
minutes. Mince chicken and onions. Make 
smooth paste of flour. Add these ingredi- 
ents, butter and salt to soup stock. Mix 
okra with 1 pint of water and add to mix- 
ture. Boil 3 minutes, then pack hot in cans. 
Seal with Home Can Sealer. 


Process No. 2 cans 60 minutes at 15 
pounds pressure and No. 3 cans 75 minutes 
at 15 pounds pressure. Cool quickly. Dry, 
label and store. 
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*Chicken Noodle Soup 


Use Plain Cans. 


8 pounds of chicken 
3 quarts hot water 

1 cupful celery tops 
2 tablespoonfuls salt 


Place chicken in cooker with water, celery, 
and salt. Cook until chicken is tender, about 
45 minutes at 10 pounds pressure. Strain, 
put liquid in cooker. Add: 

1 teaspoonful celery salt 

1 teaspoonful onion salt 

2 cupfuls uncooked noodles 


Cook 15 minutes at 15 pounds pressure. 
While hot, fill cans and seal with Home Can 
Sealer. 


Process No. 2 cans 45 minutes at 15 
pounds pressure; No. 3 cans 60 minutes at 
15 pounds pressure. Cool quickly in cold 
water. Dry, label and store. 

When serving, add equal amount of boil- 
ing water. 


MEAT «4 POULTRY 


*Why Can Meat? 


By canning meat, housewives utilize the 
scraps and soup bones as well as the more 
choice cuts of meat and avoid spoilage. 
Then, too, they can quickly serve a more 
varied diet because they are not dependent 
on cured, salted or smoked meat. 


Every housewife has favorite recipes for 
using canned meat but sometimes forgets 
that it may be used in preparing meat rolis, 
cabbage rolls, meat pies, croquettes, meat 
loaves, stews, pigs in blankets, fricassee, 
boiled dinners, salads, hot and cold sand- 
wiches. 

Canned. meat, in fact, may be served in 
the same ways that fresh meat is served. 


x Canned Meat is Safe 


Good canned meat cannot be produced 
from meat that is not safe to eat in any 
other form. ) 

When the following precautions are ob- 
served in preparing and canning meat, only 
an appetizing, economical and tasteful prod- 
uct results: f 

l. Use only meat that is known to be 
fresh and untainted. 

2. Handle it in an absolutely cleanly 
manner. 

3. Soaking fresh meat in water draws out 
the juice and makes meat stringy. 

4. Seal it properly. 

5. Sterilize, after sealing, in a pressure 
cooker or retort according to directions. 

6. Cool quickly and store. 
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Objections are sometimes raised to meat 
canning because the high temperature 
needed for sterilization will break up the 
protein fibers of the meat. It has been dem- 
onstrated that protein fibers subjected to a 
high temperature break up into different 
compounds. Roasting and boiling may cause 
changes of the same kind, therefore it can 
be assumed that the canning of meat causes 
no loss of food value. 


* Detecting Spoilage 


When ready to use, all canned food 
should be carefully inspected. 

1. If ends of can are bulged, discard can. 

2. If gas bubbles appear, product has 
fermented. Discard contents of can. 

3. If contents of can have peculiar odor, 
discard. 

4. If product 
moldy, discard. 

Spoiled canned food should be burned, 
not fed to poultry and animals. 


*Use Plain Cans 


When canning all kinds of meat, use the 
plain sanitary tin can. Fat in meat causes 
the enamel in the enamel lined cans to peel 
off. Whereas this is not injurious, it does 
not produce a desirable product. 


is soft, mushy, slimy or 


* Preparation of Meat 
For Canning 


Meat should be canned as soon as it is 
thoroughly cooled. Never can meat while 
any animal heat remains. Keep meat cool 
as it is easier to handle. 


For a variety of home canned meat, it 
should be fried, broiled, roasted or stewed 
and seasoned to taste before packing into 
cans. It need not be thoroughly cooked be- 
cause some cooking takes place during the 
processing. 


It is important to use all parts of the 
butchered animal so that nothing is wasted. 
Select the meat intended for roasting, and 
slice that wanted for steak. What is suited 
to neither of these can be used for stews, 
sausage, meat loaf, et cetera. Bones should 
be chopped and used for soup stock; liver 
for liver sausage; heart for goulash, and kid- 
neys for stew. The sweet breads and brains 
may be used according to individual taste. 
The ox tail should be used for soup. The 
tongue may be smoked, pickled, or boiled. 
The head can either be used for soup stock 
or mock turtle soup or ragout. 


The bones may be dried or crushed and 
used for poultry feed or fertilizer. 


BUTCHERING CHARTS 


* Beet 


Steaks 


Pot Roasts 
Braising 
Corning 


Steaks, Roasts, 
Heel for Pot 
Roasts. stews, 


Boiling 


Steaks 
Stews 


Braisin, 
Hamburger 


Choice 
Roasts 


Roasts 
Pot Roasts 
Stews 
Boiling 


Stews 
Soup 


Braising 


‘Plate 5 
Full Plate v 


Roasts 
Stews 
Braising 


Follow these charts in butchering for economical use oí the entire animal 
Charts by courtesy of Armour & Co. 
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* Heating Pressure Cooker 


In our experimental work we have found 
that to secure satisfactory results in steril- 
izing canned food as well as in cooking in 
pressure cookers, one must expel all the cold 
air from and thoroughly heat the cooker 
before closing the safety valve. 


If all of the cold air is not forced out of 
the cooker, it will form a cold air pocket in 
the top which will create pressure but which 
will not have the corresponding high tem- 
perature. As it is the high temperature 
which sterilizes the canned product and 
which cooks the food, the cooker must be 
filled with steam. 


In order to fill a 25 quart cooker with 
steam, leave contro] valve open and allow 
steam to escape íreely íor seven minutes, 
then close contro] valve and bring indicator 
to desired pressure. If using TIN CANS, after 
reaching the desired pressure, unscrew valve 
slightly to allow a small amount of steam to 
escape during the processing period, being 
sure, of course, to have plenty of water in 
the cooker so that it will never boil dry. 
This will insure temperature, that is in- 
directly indicated on the pressure gauge. 
If canning in GLASS JARS, after steam has 


escaped freely for seven minutes, close 
valve and bring indicator to desired 
pressure. 


If these instructions are not followed, fre- 
quently the cans in the top of the cooker 
will not be sterilized sufficiently and spoil- 
age results. 


* Veal 


ROASTS 


ROASTS 
POT ROASTS 
VEAL BIRDS 


GRINDING 
STEWS 
EN CASSEROLE 


SOUP 
JELLIED 


BONED, ROLLED 
STUFFED AND BAKED 
STEWS 


* Accuracy of 
Pressure Gauge 


Because it is very important that the gauge 
on a pressure cooker registers accurately, 
the Extension Service in some of the States 
has been very active in testing the accuracy 
of pressure qauges. 


If your Home Demonstration Agent or Home 
Management Supervisor does not have a 
Burpee Gauge Tester with which to test the 
accuracy of the gauge on your cooker, we 
suggest that you ask us how to have your 
gauge tested. It should be tested at least 
every two years. 


* Beef Roast—Rump or Chuck 
Use Plain Cans. 


Sear meat in roasting pan in hot oven 
until well browned but do not cook done, 
allowing 10 minutes to each pound of meat. 
When well browned, add 1 cup of boiling 
water for each pound of meat. Slice for 
serving. Pack into cans and fill cans to 
within V2 inch of top with pan gravy. While 
hot, seal with Home Can Sealer. 


Process No. 2 cans 60 minutes at 15 


pounds pressure; No. 3 cans 75 minutes at 
15 pounds pressure. 
water. 


Cool quickly in cold 
Dry, label and store. 


CHOPS 
ROASTS 


ROASTS 
POT ROASTS 
STEWS 
BONED, STUFFED 
AND BAKED 


SOuP 
STEWS 

JELLIED 

GRINDING 


AND ROASTED 


BRAISING- 
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* Plain Canning oí Meat 
Use Plain Cans. 

It is not necessary to broil, fry, or roast 
meat before canning it. Remove the bones, 
cut the raw meat into pieces convenient for 
packing and fill cans to within 1⁄4 inch from 
the top.. Add about one teaspoonful of salt 
to each quart can. Exhaust until meat is 
heated through (about 40 minutes) then seal 
with Home Can Sealer. 

Process No. 2 cans 75 minutes and No. 3 
cans 90 minutes at 15 pounds pressure. 


* Roast Beef 


Use Plain Cans. 

Select the beef for roasting, trim and wipe 
with a damp cloth. Heat grease in a roasting 
pan and sear meat quickly on all sides to 
prevent the loss of juice during cooking. As 
soon as well seared, salt and pepper to 
taste. Add boiling water to the grease in 
the roasting pan. Baste frequently, turning 
the meat from time to time until it is nicely 
browned and heated through. Leave whole 
or slice and pack into cans. Add boiling 
water to the gravy in the roasting pan and 
while hot, fill can to % inch from top. 

Exhaust 5 minutes if meat and gravy have 
cooled; if cold, exhaust 10 minutes; if hot, 
exhausting is not necessary. Seal with Home 
Can Sealer. 

Process No. 1 cans 40 minutes at 15 
pounds pressure; No. 2 cans 60 minutes at 
15 pounds pressure and No. 3 cans 80 min- 
utes at 15 pounds pressure. Cool quickly. 


* Lamb 


STEWS 
BOILED 

EN CASSEROLE 
soup 


CHOPS 
CROWN ROAST 


GROUND 


STEWS 
POT ROAST 
BRAISED 


BRAISED 
STEAMED 
ROASTED 


Dry, label and store. If meat is fat, process- 
ing must be prolonged 10 minutes. 


* Roast Lamb 


Use Plain Cans. 

Trim in rows with small tufts of parsley, 
season to taste. Add a few carrots to roast- 
ing pan. When nicely browned, slice and 
pack into cans. Add boiling water to the 
gravy in the roasting pan and while hot, 
fill can to within % inch from top. 

Exhaust 5 minutes if meat and gravy have 
cooled; if cold, exhaust 10 minutes; if hot, 
exhausting is not necessary. Seal with Home 
Can Sealer. 

Process No. 1 cans 40 minutes at 15 
pounds pressure; No. 2 cans 60 minutes at 
15 pounds pressure and No. 3 cans 80 min- 
utes at 15 pounds pressure. Cool quickly. 
Dry, label and store. 

If meat is fat, processing must be pro- 
longed 10 minutes. 


* Chops—Pork, 
Mutton or Lamb 
Use Plain Cans. 
Remove the bone. Then sear both sides 


` of the chops quickly in hot grease, and sea- 


son. Pack nicely browned pieces into cans 
and add brown gravy made by putting 
water in the pan grease. Seal while hot. 

Process No. 2 cans 55 minutes at 15 
pounds pressure and No. 3 cans 75 minutes 
at 15 pounds pressure. Cool quickly. Dry, 
label and store. 
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* Roast Pork 


Use Plain Cans. 


Season to taste. If ham is used and skin 
is left on, cut with point of knife just through 
skin and trim with cloves and little tufts of 
parsley, if desired. Add 2 small turnips to 
roasting pan. Leave skin side up (do not turn), 
baste frequently, and cook until skin is nicely 
browned and crisp. Slice and pack into cans. 
Add boiling water to the gravy in the roasting 
pan and while hot, fill can to within %4 inch 
from top. 

Exhaust 5 minutes if meat and gravy have 
cooled; if cold, exhaust 10 minutes; if hot, 
exhausting is not necessary. Seal with Home 
Can Sealer. 

Process No. 1 cans 40 minutes at 15 pounds 
pressure; No. 2 cans 60 minutes at 15 pounds 
pressure and No. 3 cans 80 minutes at 15 
pounds pressure. Cool quickly. Dry, label and 
store. 

It meat is fat, processing must be prolonged 
10 minutes. 


* Roast Ham 


Use Plain Cans. 


When skin and fat are removed before roast- 
ing, lard with narrow strips of larding pork, 
alternating with rows of little tufts of parsley. 
Add one small turnip and one small root of 
celerias, a few cloves and five or six whole 


* Pork 


STEWED 
PICKLED 
BOILED 
OR FRIED 


BROILED 
BOILED 


FAT 
H ack) BOSTON 
SALT PORK: a 
SPARE RIBS | PICNIC 
BACON SE RIS Pieni 
BEL T 


peppercorns to roasting pan. Meat may be 
rubbed with clove of garlic if desired. Sea- 
son to taste. Baste frequently. When nicely 
browned, slice and pack into cans. Add boiling 
water to the gravy in the roasting pan and 
while hot, fill can to within .!4 inch from top. 

Exhaust 5 minutes if meat and gravy have 
cooled; if cold, exhaust 10 minutes; if hot, 
exhausting is not necessary. Seal with Home 
Can Sealer. 

Process No. 1 cans 40 minutes at 15 pounds 
pressure; No. 2 cans 60 minutes at 15 pounds 
pressure and No. 3 cans 80 minutes at 15 
pounds pressure. Cool quickly. Dry, label and 
store. 

If meat is fat, processing must be prolonged 
10 minutes. 


* Beefsteak 


Use Plain Cans. 


Cut sirloin of beef into steaks. Sear quickly 
on both sides in hot fat. Season with salt and 
pepper. When nicely browned, pack into cans. 
Fill cans with hot gravy made by adding 
water to pan grease. Seal with Home Can 
Sealer. 


Process No. 2 cans 55 minutes at 15 pounds 
pressure and No. 3 cans 75 minutes at 15 
pounds pressure. Cool quickly. Dry, label and 
store. 


STEAKS 
ROASTS 
BROILED 


STEWED 
BRAISED 
BOILED 


STEWED 
PICKLED 
BOILED 

OR FRIED 


lY s 


ER 
OS 
BOILED 


BAKED 
STEAKS 


BOILED 
BAKED 
ROASTED 
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* Swiss Steak With 
Mushroom Sauce 


Cut steaks 1 inch thick from round of beef. 
Divide into pieces which will pack well in 
cans. Score lightly with sharp knife, then 
sprinkle with flour and pound to break fibers 
and work flour into meat. Brown in hot fat. 
Pack into cans allowing enough space for 
generous amount of sauce. 

2 red peppers or pimientos cut fine 

4 teaspoonfuls salt 

4 tablespoonfuls flour 

6 tablespoonfuls fat 

2 cupfuls mushrooms, stem and pieces 


Brown flour in pan in which steak was 
cooked. Add 1 pint of cold water gradually, 
stirring to keep smooth. Add salt, mush- 


rooms and pepper, bring to a boil. Fill cans. 
Seal. 


Process No. 2 cans 55 minutes. No. 3 cans 
75 minutes at 15 pounds pressure. 


* Beef Stew 


Use Plain Cans. 


The cheaper cuts or scraps of meat may 
be used in making beef stew. 


Cut the meat into l-inch squares and 
sprinkle with flour, salt and pepper. Melt 
fat in frying pan, add chopped onions, car- 
rots, and celery, brown lightly; add the meat 


and brown, stirring frequently to keep from 
scorching. 


When nicely browned, add canned toma- 
toes or tomato puree, and cheesecloth bag 
of spices — bay leaves, cloves, peppercorns, 
mace and thyme. Cover mixture with water 
and simmer for 45 minutes if canned or 2 
hours if served at once. Remove spices, add 
salt, pepper and paprika to taste. While 
hot, fill cans. Seal with Home Can Sealer. 


Process No. 1 flat cans 35 minutes at 15 
pounds pressure; No. 2 cans 60 minutes at 
15 pounds pressure and No. 3 cans 75 min- 
utes at 15 pounds pressure. Cool quickly. 

Dry. label and store. 


* Corned Beef 


Use Plain Cans. 


Curing: The plate, rump, cross ribs and 
brisket — cut into convenient sized pieces — 
may be used for corning. 


When the meat is thoroughly cooled it 
should be corned as soon as possible. 
Tainted meat is likely to spoil the brine 
during the corning process. Do not brine the 
meat while it is frozen. 


Use 1 pound of salt to each 12% pounds 
of beef. Sprinkle a layer of salt in bottom 
of container, then layer of meat, and repeat 
until meat has been used, keeping enough 
salt to cover the top. 


Let stand over night For each 12% 
pounds of beef, make a brine dissolving 
¥ pound of sugar, !4 ounce of baking soda, 
and % ounce of saltpeter in 1 pint tepid 
water. 3 pints more of water should be 
sufficient to cover meat. Use heavy weight 
to keep all meat under brine. 


It is not necessary to boil the brine except 
in warm weather. If the meat is corned dur- 
ing the winter to be kept into the summer, 
watch the brine closely during the spring as 
it is more likely to spoil at that time. Keep 
in cool place as the sweetening has a ten- 
dency to ferment. If the brine becomes 
stringy, drain, wash the meat carefully, and 
add new brine. For thorough corning, the meat 
should be in the brine from 28 to 40 days. 


Canning: When ready to can, place meat 
in kettle, cover with cold water, and bring 
slowly to a boil. Simmer for 1 hour. He- 
move meat, cut in pieces, and pack into 
cans. Reheat the liquid and season with 
bay leaves and cloves if desired. While 
hot, fill cans to within % inch from top and 
seal with Home Can Sealer. 


Process No. 2 cans 60 minutes at 15 
pounds pressure and No. 3 cans 75 minutes 


at 15 pounds pressure. Cool quickly. Dry, 
label and store. 
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* Roast Veal 


Use Plain Cans. 

Lard and trim with parsley. Season to 
taste, but add a few carrots and one small 
onion to roasting pan. When nicely browned, 
slice and pack into cans. Add boiling water 
to the gravy in the roasting pan and while 
hot, fill can to within “% inch from top. 

Exhaust 5 minutes if meat and gravy have 
cooled; if cold, exhaust 10 minutes; if hot, 
exhausting is not necessary. Seal with Home 
Can Sealer. 


Process No. 1 cans 40 minutes at 15 
pounds pressure; No. 2 cans 60 minutes at 
15 pounds pressure and No. 3 cans 80 min- 
utes at 15 pounds pressure. Cool quickly. 
Dry, label and store. 

If meat is- fat, processing must be pro- 
longed 10 minutes. 


* Beef Rolls 


Use Plain Cans. 

Slice round steak or other pieces of beef 
about one-quarter to one-half inch thick. Cut 
in pieces about 3 or 4 inches wide and 6 
inches long. Sprinkle with salt, pepper and 
finely chopped onion. Roll each piece tightly 
and tie with a string. Heat lard in a deep 
frying fat and brown rolls nicely. Pour off 
excess grease, add water or soup stock, and 
bring to a boil. Pack hot into cans and fill 
with the hot gravy. 

Process No. 2 cans 60 minutes at 15 
pounds pressure and No. 3 cans 75 minutes 
at 15 pounds pressure. Cool quickly. Dry, 
label and store. 


* Beef Loaf 


Use Plain Cans. 

8 pounds round or neck of beef (ground) 

8 teaspoonfuls salt 

1 teaspoonful pepper 

8 level teaspoonfuls grated onion 

4 beaten eggs 

To the ground beef, add other ingredients. 
Mix well and fill cans. Exhaust about 10 
minutes or until contents are steaming hot. 
Seal with Home Can Sealer. This recipe fills 
6 No. 2 cans. 


Process No. 2 cans 70 minutes at 15 
pounds pressure and No. 3 cans 90 minutes 
at 15 pounds pressure. Cool quickly. Dry, 
label and store. 


x Meat Loaf 


Use Plain Cans. 


pounds ground beef 
pounds ground pork 
teaspoonfuls salt 
teaspoonful pepper 
tablespoonfuls grated onion 
beaten eggs 

cupfuls rolled oats 

2 cupfuls boiling water 


Mix all ingredients thoroughly. Fill No. 
2 cans. Preheat 10 minutes or until contents 
are steaming hot. Seal with Home Can Sealer. 


Process No. 2 cans 70 minutes at 15 
pounds pressure and No. 3 cans 90 minutes 
at 15 pounds pressure. Cool quickly. Dry, 
label and store. Makes 8 No. 2 cans, 


Swprerorn 


x Spare Ribs 
Use Plain Cans. 


Cut spare ribs in lengths for serving. 
Brown well in frying pan. Pack into cans 
and add 2 teaspoonfuls of salt to each quart 
can. Fill cans to within % inch of top. Seal 
with Home Can Sealer. 


Process No. 2 cans 60 minutes at 15 
pounds pressure and No. 3 cans 75 minutes 
at 15 pounds pressure. Cool quickly. Dry, 
label and store. 


* Boiled Tongue 
Use Plain Cans. 


Tongue may be cleaned, salted and 
lightly smoked, then boiled, skin removed, 
and packed in cans with a little soup stock 
or meat jelly added. 


It may also be cleaned thoroughly, rubbed 
heavily with salt and left standing with 
salt sprinkled over it for 8 or 10 hours. 
Then boil until done, remove the skin and 
pack hot into cans. Add a little of the 
liquid in which it was boiled (thinned with 
some boiling water to reduce the saltiness). 
Seal with Home Can Sealer. 


Process No. 2 cans 70 minutes at 15 
pounds pressure and No. 3 cans 90 minutes 
at 15 pounds pressure. Cool quickly. Dry, 
label and store. 
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* Spiced Tongue 
Use Plain Cans. 


Put cleaned tongue in cooker or retort with 
enough boiling water to cover. Add: 

3 bay leaves 

12 peppercorns 

2 tablespoonfuls salt 

1 teaspoonful mustard 

V? cupful brown sugar 


% cupful vinegar l 


Cook 20 minutes at 10 pounds pressure. 
Take out of cooker, remove skin, gristle and 
bone. Return to liquid and let stand over 
night. 


Slice for serving and pack carefully in 
No. 2 plain cans. Leave enough room in can 
to add % cupful hot sauce, or enough to 
fill con within % inch from top. 


Process No. 2 cans 60 minutes at 15 
pounds pressure. Cool quickly. Dry, label 
and store. 


Sauce for Canned Tongue 


tablespoonfuls butter. 

tablespoonfuls flour 

stalks celery 

small onion 

medium carrots 

tablespoonful salt 

pints strained liquid in which tongue 
was cooked 


Ne b Án ro COO CO 


Melt butter in frying pan, add flour and 
salt. Brown well and slowly add liquid. 
Put in vegetables which have been chopped 
fine. [ 


* Fried Brains 


Use Plain Cans. 


Brains are considered a great delicacy by 
epicures. Soak the brains in several changes 
of cold water to draw out the blood, and 
remove the membranes. Fry the brains in 
hot grease, sprinkle with salt and pepper. 
Pack into cans, adding pan gravy to cover. 
Seal with Home Cam Sealer. 


Process No. 2 cans 60 minutes at 15 
pounds pressure and No. 3 cans 75 minutes 
at 15 pounds pressure. Cool quickly; dry, 
` label, and store. 


x Spare Rib Rolls 


Use Plain Cans. 


Cut spare ribs in strips about 4 inches 
wide and 6 inches long. Cook in retort or 
cooker with 1 quart of water for 10 minutes 
at 10 pounds pressure. 


Open cooker, remove ribs to flat pan or 
tray and let cool. Slip out the bones care- 
fully to prevent tearing the meat. Spread 
ribs with a bread dressing, used for stuff- 
ing chicken. Roll the strips and tie with 
string. Pack in cans. Fill with hot liquid in 
which meat was cooked and add 1 table- 
spoonful of salt to each quart can. Seal 
with Home Can Sealer. 


Process No. 2 cans 60 minutes at 15 
pounds pressure and No. 3 cans 75 minutes 
at 15 pounds pressure. Cool quickly. Dry, 
label and store. 


* Beef Spread or Potted Meat 


Use Plain Cans. 


Beef left on the bones may be made into 
tasty spread for sandwiches. Put meat 
through food chopper. To each quart of 
chopped meat add 1 minced onion, % cupful 
beef broth, 2 teaspoonfuls salt and % tea- 
spoonful pepper. Fill half-pint cans, exhaust 
5 minutes. Seal. 


Process half-pint cans 45 minutes at 15 
pounds pressure. Cool quickly. Dry, label 
and store. 


* Pork Tenderloin 


Use Plain Cans. 


Many housewives prefer to can the tender- 
loin separately. Remove from carcass, wipe 
with damp cloth and sear quickly in hot 
grease, then season according to taste. When 
nicely browned, cut in can lengths and pack 
into cans. Fill with hot gravy stock, pre- 
pared from pan grease, to within % inch of 
top of can. Add 1 teaspoonful salt to No. 2 
can. Seal with Home Can Sealer. 


Process No. 2 cans 55 minutes at 15 
pounds pressure and No. 3 cans 75 minutes 
at 15 pounds pressure. Cool quickly. Dry, 
label and store. 
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* Sausage 
Use Plain Cans. 


8 pounds ground pork (6 pounds lean, 
2 pounds fat) 
8 teaspoonfuls salt 
1 teaspoonful pepper 
8 teaspoonfuls grated onion 
2 teaspoonfuls nutmeg 
225 cupfuls cracker crumbs 


To the ground pork, add other ingredients. 
Mix well and fill cans. Exhaust about 10 
minutes or until contents are steaming hot. 
Seal with Home Can Sealer. This recipe fills 
6 No. 2 cans. 

Process No. 2 cans 70 minutes at 15 
pounds pressure and No. 3 cans 90 minutes 
at 15 pounds pressure. Cool quickly. Dry, 
label and store. 


* Rabbit 


Use Plain Cans. 


Skin and remove entrails of freshly killed 
rabbits. Cool overnight. Wash in salted 
water. Cut into pieces and fry until nicely 
browned, but not entirely tender. Pack dry 
into cans. Preheat for 10 minutes. Seal with 
Home Can Sealer. 

Some people prefer to cover the meat with 
gravy made from the pan grease, using this 
as a base for cream gravy to pour over the 
meat when serving. 

Process No. 2 cans 70 minutes at 15 
pounds pressure and No. 3 cans 90 minutes 
at 15 pounds pressure. Cool quickly. Dry, 
label and store. 


* Sweetbreads 
Use Plain Cans. 


Sweetbreads may be canned in one of two 
ways. Soak sweetbreads for 1 hour in cold 
water. Drain well, cover with boiling salt 
water (42 teaspoonful salt to 1 quart water). 
Cook 5 minutes. Remove, drain and blanch 
in cold water. Pack into cans. Fill to within 
l4 inch of top with boiling water. Add 1 
teaspoonful salt to pint can. Seal. 


Prepare sweetbreads as íor plain canning. 
Brown in butter, pack into cans, add salt and 
pan gravy to fill cans to within % inch of 
top. Seal. 

Process half-pint cans 40 minutes, or No. 2 
cans 50 minutes at 15 pounds pressure. 


* Head Cheese 
Use Plain Cans. 


Cut a hog's head into four pieces. Remove 
the brains, ears, skin, snout, and eyes. Cut 
off the fattest parts for lard. Put the lean 
and bony parts to soak overnight in cold 
water in order to extract the blood and dirt. 
When the head is cleaned put it over the 
fire to boil, using water enough to cover. 
Boil until the meat separates readily from 
the bones. Then remove írom the fire and 
pick out all the bones. Drain off the liquor, 
saving a part of it Chop the meat fine. 
Return to the kettle and pour on enough of 
the liquor to cover the meat. Let it boil 
slowly from 15 to 30 minutes. Season to 
taste with salt and pepper just before re- 
moving it from the fire. Bay leaves, a little 
ground cloves, and allspice may be added 
and boiled for a while in the soup. If not 
condensed enough to form jelly, a little gel- 
atine may be dissolved in cold water and 
mixed well with the cheese just before filling 
the cans. Pack while hot into cans to within 
Y% inch of top. Seal with Home Can Sealer. 


Process No. 2 cans 70 minutes at 15 
pounds pressure and No. 3 cans 90 minutes 
at 15 pounds pressure. Cool quickly. Dry, 
label and store. 


Head cheese should be thoroughly chilled 
before served. Dip for an instant in hot 
water after the cover is removed and the 
head cheese will slide out whole. It com 
then be sliced. 


* Kidneys 
Use Plain Cans. 


Split kidneys, remove the little sac on the 
inside, soak in several changes of slightly 
salted water. They may be cut into slices 
about % to Y? inch thick, lightly seared in 
hot grease, sprinkled with salt and pepper 
and fried to a brown color. If desired, add 
onions, peeled, sliced and nicely browned in 
hot grease. Pack into cans and add hot 
gravy made by adding water to the pan 
grease. Seal with Home Can Sealer. 


Kidneys may also be prepared as a stew 
or ragout and packed hot into cans. 


Process No. 2 cans 70 minutes at 15 pounds 
pressure and No. 3 cans 90 minutes at 15 
pounds pressure. Cool quickly. Dry, label 
and store. 
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* Sandwich Filling 


Use Plain Cans. 


3 pounds cooked beef 
2 tablespoonfuls salt 
l4 teaspoonful ground cloves 
l small red pepper 
3 beaten eggs 
1% pounds fresh fat pork 
1 teaspoonful pepper 
1 medium onion (minced) 
4 tablespoonfuls cracker or bread 
crumbs 
1 cupful meat broth 
1% cupfuls sweet milk 


Grind meat, red pepper and onion through 
fine knife of meat grinder. Mix thoroughly 
with seasonings and bread crumbs. Add 
beaten eggs, milk, and broth and mix well. 
Fill No. 2 cans. Preheat 10 minutes. Seal 
with Home Can Sealer. 


Process 60 minutes at 15 pounds pressure. 
Cool quickly in cold water. Dry, label and 
store. 


* Scrapple 
Use Plain Cans. 


The cleaned head, feet, bones with adher- 
ing meat, heart, and meat scraps may be 
used for making scrapple. Cover with cold 
water, bring to a boil and cook until meat 
falls from the bones. Strain the liquid. Let 
cool and skim fat. Carefully pick out all 
bones. Chop the meat and return to liquid. 


Bring to a boil. Season to taste with salt 
and pepper (generally 2% ounces of salt 
and Y? ounce of pepper for each gallon of 
liquid). Add slowly, stirring constantly to 
prevent lumpiness, a mixture of corn meal, 
buckwheat flour, and cracked wheat until it 
is as thick as mush. While hot fill cans 
to within % inch of top. Seal with Home 
Can Sealer. 


Process No. 2 cans 70 minutes at 15 pounds 
pressure and No. 3 cans 90 minutes at 15 
pounds pressure. Cool quickly. Dry, label 
and store. 


When serving scrapple remove it from the 
can, slice.and brown in a frying pan before 
serving. 


* Liver Sausage 
Use Plain Cans. 


3 pounds liver 
1% pounds fat pork 
6 teaspoonfuls salt 
1 teaspoonful cloves 
1 teaspoonful pepper 
2 small onions 
¥% teaspoonful thyme 
Y teaspoonful marjoram 


Remove the membrane and cut away the 
large blood vessels. Soak in water 1 to 2 
hours to draw out blood. Boil until tender. 
When cooled, put through a food chopper or 
chop fine. Take half as much boiled fat 
pork as liver, divide this pork into two por- 
tions; chop one portion into %4-inch cubes; 
pass the other portion through the food chop- 
per; mix all together thoroughly; add salt, 
ground cloves, pepper, grated onion, thyme 
and marjoram. 


Stuff into large casings (if no casings are 
available, make them of clean white muslin). 
Cover with boiling water, bring to a boil, and 
boil for 10 minutes. Pack into cans and fill 
with water in which the sausages were 
boiled. Seal with Home Can Sealer. 


Process No. 2 cans 70 minutes at 15 pounds 
pressure and No. 3 cans 90 minutes at 15 
pounds pressure. Cool quickly. Dry, label 
and store. 


* Bologna Sausage 
Use Plain Cans. 


10 pounds lean beef 
1 pound fat pork or bacon 
2V2 ounces salt 
l ounce pepper 
ground coriander 


Chop meat fine, add seasonings. Stuff into 
casings and smoke for 10 or 12 hours. Cook 
in boiling water until the sausages float 
Cut in can lengths, pack into No. 2 cans and 
add hot liquid in which the sausages were 
cooked, to within % inch of top. Seal with 
Home Can Sealer. 


Process No. 2 cans 70 minutes at 15 
pounds pressure and No. 3 cans 90 minutes 
at 15 pounds pressure. Cool quickly. Dry, 
label and store. 
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x Sausage Scrapple 
Use Plain Cans. 
Make a cornmeal mush of: 


3 cupfuls hominy grits or cornmeal 
9 cupfuls boiling water 
3 teaspoonfuls salt 


Make sausage of: 

4 pounds ground pork 

4 teaspoonfuls salt 

'4 teaspoonfuls pulverized sage 


Mix well, sear in frying pan, but do not 
brown. Add to the hot mush and mix well. 
While hot pack into cans. Seal with Home 
Can Sealer. 


Process No. 2 cans 70 minutes at 15 
pounds pressure; No. 3 cans 90 minutes at 
15 pounds pressure. Cool quickly. Dry, label 
and store. When serving, slice, brown in 
frying pan. Serve with marmalade, jelly or 
honey. 


* Liver Paste 
Use Plain Cans. 


1 medium sized liver (about 3 pounds) 
1% pounds fresh fat pork 

Y% pound butter 

V4 pound flour 

2 tablespoonfuls salt 

l teaspoonful pepper 

1 teaspoonful ground cloves 

1 small onion, grated 
3 eggs 

milk 

The fat is chopped very fine. The butter 
and flour are rubbed together in kettle placed 
over fire, then thinned with milk. Add the 
chopped fat. Cook over a very slow fire 
until fat is pretty well cooked out. 


Wash liver, remove skin, and cut away all 
veins and membranes. Put through a meat 
grinder, then place in a sieve or strainer. 
Add the warm thickening gradually and rub 
through with the chopped liver. Add egg 
yolks, pepper, cloves, salt, onion, and the 
beaten whites of eggs. Fill cans to within % 
inch from top. Exhaust for 10 minutes. Seal 
with Home Can Sealer. 


Process No. 2 cans 70 minutes at 15 pounds 
pressure and No. 3 cans 90 minutes at 15 
pounds pressure. Cool quickly. Dry, label 
and store. 


* Jellied Pigs’ Feet 
Use Plain Cans. 


Scald, scrape, and clean the pig's feet 
thoroughly, then sprinkle lightly with salt 
and leave for 3 to 5 hours. Wash and put 
into the cooker on rack with just water 
enough to cover them. Cook at 15 pounds 
pressure for 20 to 30 minutes. Let steam 
escape slowly, and pick out bones. Strain 
the liquid in which the feet were cooked and 
add the meat. Add salt, pepper, and a small 
quantity of whole mixed spices. Re-heat to 
boiling point and pack hot into cans. Seal 
with Home Can Sealer. 


Process No. 2 cans 60 minutes at 15 pounds 
pressure and No. 3 cans 75 minutes at 15 
pounds pressure. Cool quickly. Dry, label 
and store. 


Chill thoroughly before opening; serve cold 
with sliced lemon, or vinegar. 


* Meat Balls in Tomato Sauce 
Use Plain Cans. 


3 pounds ground round steak 

% pound ground salt pork 
1% cupfuls rolled oats 

3 eggs (beaten) 

2 teaspoonfuls salt 

3 tablespoonfuls onion chopped fine 
1% cupfuls boiling water 


Stir well and mold into small balls about 
size of egg. Drop into boiling tomato juice 
made by rubbing 3 quarts canned tomatoes 
through sieve, adding salt, pepper and a 
little butter. Bring to a boil and while hot, 
pack meat balls into cans. Cover with hot 
tomato juice. Seal with Home Can Sealer. 


Process No. 2 cans 60 minutes at 15 
pounds pressure and No. 3 cans 75 minutes 
at 15 pounds pressure. Cool quickly. Dry, 
label and store. 


* Smoked Fried Ham 


Use Plain Cans. 


Slice ham in ¥% inch slices, brown in frying 
pan, pack into cans. Add pan gravy to fill 
cans to within % inch of top. Seal 


Process No. 2 cans 50 minutes, No. 3 cans 
60 minutes at 15 pounds pressure. 
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x Stew—Beet, Mutton or Lamb 


Use Plain Cans. 


Cut the meat into small pieces, one inch 
square or less. Dredge in flour and brown in 
hot fat. Cover with water and simmer until 
partially done. Add finely sliced onions and 
diced carrots. Season to taste. Bring to a 
boil and simmer a few minutes. Pack piping 
hot into the cans, filling them full Seal with 
Home Can Sealer. / 


Process No. 2 cans 60 minutes at 15 pounds 
pressure and No. 3 cans 75 minutes at 15 
pounds pressure. Cool quickly. Dry, label 
and store. 


* Canned Bacon 
Use Plain Cans. 


Slice bacon in strips, remove rind. Roll, 
lapping one piece over the other until roll is 
size of the can. Half-pint cans will hold 2 
layers of bacon, 14 to 16 slices. Exhaust 10 
minutes. Seal. 


Process 45 minutes at 15 pounds pressure. 
Cool quickly. Dry, label and store. 


* Smoked Baked Ham 


Use Plain Cans. 

Cut smoked ham into pieces large enough 
to fill cans. Remove rind. Soak two hours in 
cold water. Place in roasting pan, cut side 
down with small amount of water. Rub top 
or fat side with brown sugar. Roast until 
nicely browned, about 30 minutes. Baste fre- 
quently. Pack into cans while hot, add 3 
tablespoonfuls of liquid. Seal. 


Process No. 2 cans 50 minutes, No. 3 cans 
60 minutes at 15 pounds pressure. 


* Smoked Spare Ribs 


Use Plain Cans. 

Soak 6 pounds of smoked spare ribs in cold 
water for 2 hours and drain. Cook in boiling 
water for 30 minutes, or place in Pressure 
Cooker with 3 pints water and cook for 15 
minutes at 15 pounds pressure. Allow steam 
to escape slowly. If desired, remove bones. 
Pack into No. 2 cans. Fill cans with hot 
liquid. Seal. 


Process 60 minutes at 15 pounds pressure. 


* Smoked Boiled Ham 


Use Plain Cans. 


Cut pieces same as for baked ham. Steam 
or boil for 15 minutes. Pack into cans, fill 
cans with hot liquid in which ham was 
boiled. Seal. 


Process No. 2 cans 50 minutes, No. 3 cans 
60 minutes at 15 pounds pressure. 


* Smoked Pork Shoulder 


Use Plain Cans. 


The meat may be cut into pieces large 
enough to fill cans, and canned in one of 
two ways: 


Pack into cans and exhaust 15 minutes, or 
until heated through. Seal immediately. 


Cook in boiling water 30 minutes, or in 
Pressure Cooker 15 minutes at 15 pounds 
pressure. While hot, pack into cans. Fill cans 
with hot liquid in which meat was cooked. 
Seal immediately. 


Process No. 2 cans 60 minutes, No. 3 cans 
75 minutes at 15 pounds pressure. 


* Smoked Sausage 
Use Plain Cans. 


Cut sausage in lengths to fit can. Pack as 
closely as possible. Fill can with hot water 
and seal. 


Process No. 2 cans 60 minutes, No. 3 cans 
75 minutes at 15 pounds pressure. 


* Wild Duck 


Use Plain Cans. 


Dress ducks as poultry is dressed. Soak in 
salted water for 2 hours (!2 cupful salt to 
1 gallon of cold water) Drain well and put 
3 tablespoonfuls dressing in each duck. Salt 
outside and lay a piece of salt pork across 
top. 

Put in roasting pan, add 1 cupful hot 
water, brown in hot oven for 30 minutes, 
basting frequently. Put in No. 3 can, add 1 
cupful pan gravy, and fil can to within % 
inch of top with boiling water. Seal with 
Home Can Sealer. 


Process 90 minutes at 15 pounds pressure. 
Cool quickly. Dry, label and store. 
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* Brunswick Stew 
Use Plain Cans. 


l four to five pound chicken 
1 quart corn (cut off cob) 
1 quart tomatoes (canned or fresh) 
l pint butterbeans 
1 pint onions (sliced) 
salt and pepper to taste 
1 pint potatoes (cubed) 
3 small green peppers 
3 small red peppers 
1 tablespoonful butter 


Cook chicken until tender. Remove bones. 
Add vegetables and seasoning. Simmer 
slowly until vegetables are tender and po- 
tatoes have thickened gravy. While hot, fill 
cans. 


Process No. 2 cans 50 minutes at 15 pounds 
pressure and No. 3 cans 70 minutes at 15 
pounds pressure. Cool quickly. Dry, label 
and store. 


x Duck 


Use Plain Cans. 


Prepare duck according to your usual 
recipe. Cut into pieces. Pack into cans, fill 
with hot gravy. Add 1 teaspoonful salt to 
No. 2 can. Seal with Home Can Sealer. 


Process No. 2 cans 70 minutes at 15 pounds 
pressure and No. 3 cans 90 minutes at 15 
pounds pressure. Cool quickly. Dry, label 
and store. 


* Chicken 
Use Plain Cans. 


Wash, dress and cut chicken in pieces. 
Cook in pan on rack in cooker 5 minutes at 
10 pounds pressure. Pack hot into cans 
fitting pieces in carefully to make a solid 
pack. Fil cans to within % inch of top 
with hot water, add 2 teaspoonfuls salt to 
each quart can. Seal with Home Can Sealer. 


Process No. 2 cans 60 minutes at 15 pounds 
pressure and No. 3 cans 75 minutes at 15 
pounds pressure. 


Chicken may be packed in cans raw. Fill 
cans with hot water, add salt, preheat 15 
minutes in cooker or oven. 


* Fried Chicken—Spring Frier 


Use Plain Cans. 


Clean in the usual manner, split length- 
wise or cut into quarters. Sear in hot grease, 
sprinkle with salt and pepper. If preferred, 
dip into flour or cracker crumbs mixed with 
salt and pepper. Fry until nicely browned in 
the same way as preparing for the table. The 
canning may be done in different ways, as 
follows: 


Canning dry without removing the bones: 
Pack in cans, add no liquid. Exhaust 10 
minutes and seal with a Home Can Sealer. 


Process No. 2 cans 60 minutes at 15 pounds 
pressure and No. 3 cans 75 minutes at 15 
pounds pressure. Cool quickly. Dry, label 
and store. 


Canning with gravy without removing the 
bones: Pack in cans, fill with boiling gravy 
made from the pan grease by adding water. 
Seal with Home Can Sealer. 


Process No. 2 cans 60 minutes at 15 pounds 
pressure and No. 3 cans 75 minutes at 15 
pounds pressure. Cool quickly. Dry, label 
and store. 


Canning after removing bones: Cut me&t 
from bones and pack into cans, add hot 
gravy. Exhaust 5 minutes if meat and gravy 
have cooled. Seal with Home Can Sealer. 


Process No. 2 cans 70 minutes at 15 pounds 
pressure and No. 3 cans 90 minutes at 15 
pounds pressure. Cool quickly. Dry, label 
and store. 


* Roast Fowl 


Use Plain Cans. 


Clean the fowl, wash and wipe dry. Rub 
with salt and spread with butter. Place in 
uncovered roaster with a pint of hot water, 
and place in hot oven. Brown thoroughly, 
basting frequently. Cook until done, although 
not entirely tender. Cut into pieces, and pack 
into cans. Add 1 teaspoonful salt to each 
pint can. Fill cans with hot gravy and seal. 


Process No. 2 cans 60 minutes at 15 pounds 
pressure and No. 3 cans 75 minutes at 15 
pounds pressure. Cool quickly. Dry, labe! 
and store. 
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x Chicken A La King 


Use Plain Cans. 


1 five pound chicken 

1 large can mushrooms 

2 chopped pimientos or red peppers 
1 chopped green pepper 

4 level tablespoonfuls flour 

1 tablespoonful salt 

1 quart chicken broth 


ibus fo ee 


Cut chicken into pieces, add 3 quarts water 
and 2 tablespoonfuls salt, cook until tender. 
Cool, remove from bones, and cut into small 
pieces. Dissolve flour in cold broth and cook, 
stirring to keep smooth and free from lumps. 
Add salt, mushrooms, peppers, pimientos and 
chicken. Heat to boiling point and fill cans 
Makes four No. 2 cans. 


Process No. 2 cans 60 minutes or No. 3 
cans 75 minutes at 15 pounds pressure. Cool 
quickly. Dry, label and store. 


FISH and other SEA FOOD 


* Preparation of 
Fish for Canning 


Scale or skin FRESH fish. Remove head, 
fins, tail and entrails. Remove backbone in 
large fish. Soak fish in slightly salted water 
to extract the blood, from 10 minutes to 1 
hour, depending on the size. Fish meat may 
be hardened by soaking in brine strong 
enough to float a potato. 


* Crab Meat 
Use Fish C Enameled Cans. 


Put 5 gallons water in a kettle and add % 
pound of bicarbonate of soda (common bak- 
ing soda). When boiling rapidly, put in live 
crabs and boil quickly for 20 minutes. Re- 
move crabs and wash in cold water. Pick 
out all meat, being careful not to include the 
shells in leg and claw joints. Wash the meat 
in weak brine (1 ounce salt dissolved in 3 
quarts of water). Drain and pack into cans. 
Exhaust 10 minutes. Seal with Home Can 
Sealer. 


Process No. 2 cans 80 minutes at 10 pounds 
pressure. Cool quickly in several changes of 
water to prevent crab meat from becoming 
discolored. Dry, label and store. 


* Plain Canning of Fish 
Use Plain Cans. 


Follow directions for preparing fish. Re- 
move from brine, drain well, and cut into 
pieces. Pack closely into pint cans to within 
¥ inch from top. Add Y? teaspoonful of salt. 
Do not fill can with boiling water. Exhaust 
10 minutes. Seal with Home Can Sealer. 

Process No. 2 cans 80 minutes at 15 pounds 
pressure. Cool quickly. Dry, label and store. 


* Clams 
Use Fish C Enameled Cans. 


If the clams are muddy, wash before open- 
ing. After opening, discard all broken or dis- 
colored clams. Use only fresh, whole clams. 
Weigh the amount of solid meat, after drain- 
ing, for each can (16 ounces for a No. 2 can). 
Fill can within Y? inch from top with a hot 
brine made by boiling 1 pound of salt in 5 
gallons of water. Seal with Home Can Sealer. 


Process No. 1 cans 25 minutes at 10 pounds 
pressure and No. 2 cans 30 minutes at 10 
pounds pressure. Cool quickly. Dry, label 
and store. 
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* Fried Fish 
Use Plain Cans. 

Follow directions for preparing fish. Drain, 
wipe dry and cut into pieces. Fry in deep fat 
until nicely browned. Pack into No. 2 cans. 
Do not add any liquid. Exhaust for 5 min- 
utes. Seal with Home Can Sealer. 

Process No. 2 cans 45 minutes at 15 pounds 
pressure. Cool quickly. Dry, label and store. 


* Lobster 
Use Fish C Enameled Cans. 


Immerse live lobsters into rapidly boiling 
water and keep boiling for 15 minutes. This 
separates the meat from the shell. Remove 
the lobsters and wash in cold water. Break 
tail and claws from the body. Discard the 
body. Split inside of the tail to remove the 
intestine. Pick out all the meat and wash in 
not less than three cold waters to remove all 
blood. Drain and pack in fish C enameled 
cans or parchment lined cans. Add 4 tea- 
spoonful salt to a No. 2 can. Exhaust 10 
minutes. Seal with Home Can Sealer. 

Process No. 1 cans 75 minutes at 10 pounds 
pressure and No. 2 cans 100 minutes at 10 
pounds pressure. Cool quickly. Dry, label 
and store. 


* Oysters 
Use Plain Cans. 


In canning oysters be sure they are abso- 
lutely fresh. Open the oysters by hand, re- 
jecting any oyster if the shell is partly open. 
Rinse the oysters so that no pieces of shell, or 
grit, get into the cans. Pack 16 ounces of 
oyster meat into a No. 2 can and fill with 
boiling brine (made of %4 pound of salt to 5 
quarts of water) to within ¥%' inch from top 
of can. Seal with Home Can Sealer. 


Process Atlantic Coast oysters in No. 2 
cans 20 minutes at 10 pounds pressure. Proc- 
ess Pacific Coast oysters in No. 2 cans 40 
minutes at 10 pounds pressure. Cool quickly. 
Dry, label and store. 


* Shrimp 
Use Fish C Enameled Cans. 


If fish C enameled cans are not available, 
the shrimp may be packed into plain tin cans 
with parchment paper at sides, bottom and 
top. 


Shrimp should be used when absolutely 
fresh, as they deteriorate very quickly. They 
may be peeled or left in shell until cooked. 
Drop shrimp into boiling salted water (1 
pound of salt to a gallon of water). Boil from 
5 to 6 minutes. If they were not peeled be- 
fore boiling, drain through a colander and 
cool with cold water so that they can be 
peeled more easily. Shrimp may be packed 
wet or dry. 

Wet-pack—After shrimp has been boiled 
and peeled, pack into cans and fill with a 
weak brine (1 level teaspoonful of salt to a 
quart of boiling water) to within 4% inch from 
top of can. Seal with Home Can Sealer. 


Process No. 1 cans 15 minutes at 10 pounds 
pressure and No. 2 cans 30 minutes at 10 
pounds pressure. Cool quickly. Dry, label 
and store. 


Dry-pack — Aiter shrimp are boiled and 
peeled, pack into cans, adding no liquid. Ex- 
haust 10 minutes, seal with Home Can 
Sealer. 


Process No. 1 cans 50 minutes at 10 pounds 
pressure and No. 2 cans 90 minutes at 10 
pounds pressure. ¡Cool quickly. Dry, label 
and store. 
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P Uu BEPDIPES 


* Baked Beans 


Use Plain Cans. 


Soak navy beans for 8 to 15 hours, chang- 
ing water once. Some hasten the soaking 
by using tepid water. Blanch 2 minutes, in 
boiling water before packing into cans. Place 
Y% ounce of bacon in each pint can and !4 
ounce in each quart can. Put about 10 or 
ll ounces of soaked beans in a pint can 
and 17 or 18 ounces in a quart can. Fill 
each can with hot, plain or tomato sauce, 
adding another piece of bacon. While hot, 
seal with Home Can Sealer. 


Plain Sauce. 
V2 pint molasses 
l4 pound sugar 
4 ounces salt 
1% ounce cornstarch 


Dissolve cornstarch in water, add salt, 
sugar and molasses. Add water to make 1 
gallon. F 

Tomato Sauce. 
3 to 5 ounces tomato pulp 
8 ounces sugar 
4 ounces salt 
1% ounces comstarch 
water, enough to make 1 gallon 

Process No. 2 cans 100 minutes at 10 
pounds pressure and No. 3 cans 125 minutes 
at 10 pounds pressure. Cool quickly. Dry, 
label and store. Pressure above 10 pounds 
discolors the beans in molasses and the to- 
mato sauce. 


* Boston Baked Beans 


Use Plain Cans. 


Boston baked beans are usually darker be- 
cause higher baking temperature and longer 
time darken the syrup. 

Soak beans overnight; bring to a boil and 
drain. For each pint, add: 

3 tablespoonfuls molasses 
1 tablespoonful sugar 
V2 teaspoonful salt 
1 small onion 
Fat pork to flavor 


Fill baking dish with water and bake from 
3 to 6 hours. Pack piping hot into cans, 
adding pork to each can, and seal with Home 
Can Sealer. 


Process No. 2 cans 100 minutes at 10 
pounds pressure and No. 3 cans 125 minutes 
at 10 pounds pressure. Cool quickly. Dry, 
label and store. 


* Chili Con Carne 


Use Plain Cans. 


10 pounds lean beef (cut in small pieces) 
5 pounds lean pork (cut in small pieces) 

sliced onions 

cupfuls bacon fat 

tablespoonfuls salt 

teaspoonfuls pepper 

heaping tablespoonfuls chili powder 

pint boiling water 

cups thick tomato juice or catsup 
Heat bacon fat, add meat and cook for 5 

minutes. Add other ingredients, cover and 

cook 45 minutes more. Add 4 pints of cooked 

Mexican or kidney beans. While hot, fill 

No. 2 cans, and seal. 


Process No. 2 cans 60 minutes at 10 pounds 
pressure. Cool quickly. Dry, label and store. 
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* Date Pudding 


Use Plain Cans. 
1 package dates 
3 tablespoonfuls melted butter 
% cupful milk 
V2 cupful maple syrup 
275 cupful flour 
1 teaspoonful soda 
Y% teaspoonful salt 
Y% teaspoonful cloves 
¥% teaspoonful cinnamon 


Mix butter, milk and syrup. Sift in the dry 
ingredients and mix thoroughly. Grease tin 
cans and fil them about 24 full. Steam 30 
minutes. Remove and seal cans with Home 
Can Sealer. 


Process 65 minutes in boiling water. Cool 
quickly. Dry, label and store. 
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* Delicious Pudding 
Use Plain Cans. 


2 cupfuls grated carrots 
2 cupfuls grated potatoes 
3 cupfuls flour 
2 eggs 
l pound seeded raisins or dates 
2 cupfuls sugar 
1% cupfuls sour milk 
2 teaspoonfuls soda 
2 teaspoonfuls salt 
l teaspoonful cinnamon 
1 teaspoonful allspice 
1 teaspoonful nutmeg 
Beat eggs, stir in the milk, sugar, carrots, 
potatoes, soda, salt and spices. Mix raisins 
with flour and stir in last. When thoroughly 
mixed, fill cans % full. Steam 30 minutes. 


Remove cans and seal with Home Can 
Sealer. 


Process 65 minutes in boiling water. Cool 
quickly. Dry, label and store. 


* Green Tomato Mincemeat 
Use Enameled Cans. 


4 quarts chopped green tomatoes 
3 quarts chopped apples 

2 lbs. brown sugar 

1 lb. seeded raisins 

1 lb. currants or seedless raisins 
V2 lb. beef suet chopped fine 

Ye cupful vinegar 

2 tablespoonfuls salt 

2 tablespoonfuls cinnamon 

1 tablespoonful allspice 

1 cupful citron chopped fine 

1 lemon, grated rind and juice 
1 orange, grated rind and juice 
1 quart apple cider 


Mix well. Boil for 30 minutes or until 
thick. While hot. fill cans and seal. Cool 
quickly. Makes 9 pints. 


Process No. 2 cans 15 minutes in boiling 
water. Cool quickly. Dry, label and store. 


* Mincemeat 
Use Enameled Cans. 


pounds lean beef cooked and chopped 
pound beef suet 

pounds apples peeled and chopped 
cupful vinegar 

quarts apple cider 

cupful lemon juice 

cupful orange juice 

cupfuls molasses 

cupfuls sugar 

cupful citron chopped 

pounds raisins seedless 

pounds raisins seeded 

pounds currants 

cupful fruit juice or jelly 
teaspoonfuls nutmeg 

teaspoonfuls cloves 

teaspoonfuls allspice 
tablespoonfuls cinnamon 

grated rind of 1 lemon and 1 orange 
2 tablespoonfuls salt 

3 quarts water 
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Cook meat with salt until tender, about 30 
minutes at 10 pounds pressure. Let stand in 
liquid over night or several hours. Grind or 
chop apples, raisins and suet. Add other in- 
gredients. Cook slowly in open kettle for 2 
hours or until liquid has cooked into fruit. 
While hot, fill No. 2 cans. Seal with Home 
Can Sealer. 


Process 15 minutes in boiling water. Cool 
quickly in cold water. Dry, label and store. 
Makes 12 pints. 


* Spaghetti Michael 
Use Plain Cans. 
1% packages spaghetti 
1 pound ham / 
2 onions 
1 large green pepper 
2 No. 1 cans tomato soup 
l can mushrooms or % cupful walnut 
meats broken 


Wash spaghetti in several waters before 
cooking; cook until tender; rinse in cold water; 
dice ham and fry with onions chopped fine; 
add minced peppers and soup to spaghetti; 
cook slowly for one hour; when almost done, 
add mushrooms with liquor, or nuts; add 
paprika and salt to taste. Seal while hot. 

Process 40 minutes at 10 pounds pressure, 
Cool quickly. Dry, label, and store. 
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* Plum Pudding 

Use Plain Cans. 
cupful finely chopped suet 
cupful light molasses 
eggs 
cupfuls flour 
cupful bread crumbs 
cupful citron 
cupful raisins 
cupful currants 
teaspoonful ground cinnamon 
teaspoonful ground cloves 
teaspoonful ground ginger 
cupful fruit juices or strong lemonade 
teaspoonful soda 
teaspoonful salt 


Mix all the dry ingredients together; add 
the liquid, mix well and fill cans half full. 
Steam 2 hours in pressure cooker leaving 
control valve open. While hot, seal with 
Home Can Sealer. 
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Process 65 minutes in boiling water. Cool 
quickly. Dry, label, and store. 


x Whole Wheat 


Use Plain Cans. 


After washing wheat thoroughly in three 
waters, soak overnight in twice as much 
water as wheat. Next morning, drain and 
wash wheat again. Cover with hot water 
and boil for five minutes, stirring constantly. 
Fill pint cans about % full of hot, drained 
wheat, add % teaspoonful salt, fill with the 
hot water in which wheat was boiled to 
within % inch from top. Seal while hot. 

Process 40 minutes at 15 pounds pressure. 
Cool quickly. Dry, label, and store. 


* Butter 


Butter requires no sterilizing or processing, 
but should be packed into the cans cold with 
a packer resembling a wooden potato 
masher. Pack a little at a time taking care 
to work out all air and liquid. Fill can full 
so that when cover is placed on can, butter 
will ooze from under cover. Seal air-tight 
and store in cool place. Avoid storing in 
warm places as warm air tends to melt the 
butter causing the salt to settle to the bottom 
of the can. 


x Lard 
Use Plain Cans. 


Try out lard in usual manner, pour into 
clean, sanitary tin cans filling can as full as 
possible. Allow lard to cool and harden, then 
seal with Home Can Sealer and store in cool 
place. Lard, if closed hot, tends to throw 
off moisture which may cause rusting in the 
head space. 


* Winter Salad 
Use Enameled Cans. 


stalks celery 

large head cabbage 
large cucumbers 

sweet red peppers 
dozen ears tender corn 
large onions 

small cucumbers 

quart cider vinegar 
cans of condensed milk 
cupful of flour 
tablespoonful paprika 
tablespoonfuls mustard 
tablespoonfuls salt 
cupfuls granulated sugar 


a 
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Chop cabbage, onions and peppers coarse. 
Cut celery in Y? inch lengths. Slice small 
cucumbers. Peel and cut large cucumbers in 
V2 inch cubes. Boil corn on cob 5 minutes, 
then cut corn from cob. Mix all lightly. 


Make a batter of the milk, flour, sugar, 
mustard, salt and paprika. Do not cook. Pour 
over vegetables and mix with the hands until 
all vegetables are coated with batter. Add 
and mix in vinegar. Bring to a boil quickly. 
While hot, fill No. 2 cans and seal. 

Process No. 2 cans 40 minutes at 10 pounds 
pressure. Cool quickly. Dry, label and store. 


* Nut Meats 


Use only perfect halves of selected nuts 
that have been freshly shelled. Pack into pint 
cans, heat thoroughly in dry heat—about 30 
minutes in a slow oven—then seal. Process 
for 30 minutes in boiling water or for 10 min- 
utes at 5 pounds pressure. Store in a cool dry 
place. 
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ressure Cose: 


MENUS 


Indicates food may be cooked in pressure cooker. 
“Indicates canned products may be used. 
Additional recipes in this book. 


{Swiss Steak with Tomatoes 
Harvard Beets jParsley Potatoes 
{Com Muffins *Plum Jam 

*Baked Apples 
Coffee 


x 


Pork Shoulder Roast 
iHominy with Carrots jButtered Squash 


*India Relish 
Bread “Grape Jelly 
"Baked Apples Cookies 
Coffee 
x 


*Mustard Pickles 
Spinach 
*Carrot Marmalade 
Strawberry Short Cake 
Coffee 


x 


Baked Pork Chops Stuffed with Corn 
TBoiled Potatoes Creamed Cabbage 
*Carrot Relish 
*Peach Conserve 
Lemon Cream Pie 
Coffee 


x 


{Beef Pot Roast 
TMashed Potatoes 
Bread 


Bread 


Fried Chicken *Cor Relish 
Mashed Potatoes TGreen Beans 
Lettuce and Tomato Salad 


Rolls *Currant Jelly 
Fresh Blackberry Pie 
Coffee 
x 

*Barley Soup 
Curried Chicken TBoiled Rice 

Lettuce Salad 
tSouthern Corn Muffins *Quince Honey 


1Date and Nut Whole Wheat Pudding 
Coffee 


Ham Butts *Chow Chow Pickles 
{Scalloped Potatoes {Mashed Yellow Turnips 
“Jello Salad with Pears 


jHot Biscuits “Strawberry Jam 
Apple Pie Cheese 
Coffee 
x 
Meat Loaf jBrowned Potatoes 


“Bread and Butter Pickles 
Baked Tomatoes Stuffed with Corn 
Whole Wheat Bread *Quince Honey 
Strawberries 
Coffee 


xK 
TChicken Fricassee with Dumplings 
{New Carrots {Creamed Onions 
Tomatoes Stuffed with Celery 


iApple Pudding Caramel Sauce 
Coffee 
x 
tBrowned Pork Chops *India Relish 


jParsley New Potatoes 
TNew Carrots Creamed 
iBrown Bread *Grape Jelly 
Baked Apple Dumplings with Cream 
Coffee 


Lc 
*Tomato Juice 
Roast Loin of Pork *Apple Sauce 
Boiled Potatoes TCreamed Onions 
*Bread and Butter Pickles 


Brown Bread *Raspberry Jelly 
Fresh Cocoanut Cake 


Coffee 
x 
Beef Stew with Potatoes, Carrots and Onions 
“Pickles Apple Salad 
Bread "Plum Conserve 
Peach Cobbler 
Coffee 
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The Steam PRESSURE COOKER 


* Why Use A 
Pressure Cooker? 


Cooking in a pressure cooker means that 
one is cooking at a temperature higher than 
the boiling point of water. Heat penetrates 
food more quickly so the food will be cooked 
in from one-third to one-half the time re- 
quired for cooking in an open kettle. 


Because of cooking under pressure, one 
may’ cook an entire meal, including meat, 
vegetables, and dessert, at one time without 
the flavors mixing. The ease of this is ap- 
pealing: prepare food in the usual manner, 
place it in the cooker and after the desired 
pressure is reached, simply maintain that 
pressure until the cooking period is over. 
Pressure cooking eliminates steamy kitchens 
as well as watching boiling kettles. 


Although these reasons would be sufficient 
for anyone using a pressure cooker, they are 
not the most important reasons. 


Food cooked in a pressure cooker is cooked 
in a steamtight, airtight container in small 
quantities of liquid. Because there is no con- 
tact with air consequently no oxidation, this 
method of cooking retains the valuable vita- 


mins and mineral salts. It enables the home- 
maker to serve her family a more healthful 
diet. 


Every housewife has her favorite recipes 
which can be adapted to the pressure cooker. 
If she prepares her daily food in the usual 
way and follows directions given in the time 
table for cooking it, she will find that a pres- 
sure cooker is a useful cooking utensil. 


A housewife can learn to use her cooker 
by experimenting with it. Using it every day 
especially for vegetables and meat will re- 
pay her over and over again not only in the 
healthy, happy condition of her family, but 
in actual dollars saved on fuel, meat shrink- 
age, and in the tender cooking of less ex- 
pensive cuts of meat. 


Even though a pressure cooker is of great 
value in everyday cooking, one must not 
overlook its importance for canning purposes. 
Because of the high temperature obtainable 
in a pressure cooker, it is the only safe way 
to sterilize meat and non-acid vegetables. 
Knowing this, housewives cannot afford to 
risk their families’ welfare by being without 
a pressure cooker. 


* How to Cook in a 
Pressure Cooker 


The Burpee Special Cooker may be used for 
cooking purposes, but when cooking in it, 
please do not cook any íood directly in the 
bottom. Fry, roast, sear, or brown meat in 
an inset pan or frying pan, then put it in 
an inset pan on the rack in the cooker to 
finish cooking. 

To generate steam in the Burpee Special 
Cooker, put 2 pints of water in the bottom, 
then set the canning basket, which is also the 
cooking rack, in the cooker. 


All cooking may be done at 15 pounds 
pressure. 


After putting the food in the cooker and 
locking it, leave the safety valve open until 
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steam escapes freely for about 4 minutes 
to show that all the cold air has been driven 
out of the cooker. Then, let the pressure rise 
to 15 pounds, the cooking point, and lower 
the heat. Keep just enough heat under the 
cooker to maintain between 15 and 20 pounds 
pressure. 

Start to time the cooking when the pres- 
sure indicator reaches 15 pounds. 

When the time is up, unscrew the safety 
valve a few turns until the steam starts to 
escape. Let the steam escape slowly and 
when the pressure gauge indicator returns 


ressure GL. for 


When making soup in the pressure cooker, 
leave control valve open slightly to allow a 
small amount of steam to escape during the 
cooking period. This makes a richer tasting 
soup. 


* Beef Soup Stock 


Place beef soup bone on rack in cooker, 
adding 3 pints of cold water for each pound 
of beef and bone. Salt and pepper. Close 
cooker. Let steam escape freely for 7 min- 
utes, then close control valve. Cook 30 minutes 
at 15 pounds pressure. Cool slowly. 


Vegetable Soup 
Put diced vegetables in inset pan (perfo- 
tated pan, preferably) and cook 10 minutes 
at 15 pounds pressure. Cool slowly. Mix veg- 
etables in soup stock and heat slowly before 
serving. 


* Cream of Celery Soup 


l pint of finely chopped celery 

1 tablespoonful salt 

1 quart boiling water 

Put in inset pan in cooker. Cook 10 minutes 
at 10 pounds pressure. Make a cream sauce of: 

3 tablespoonfuls flour 

1 teaspoonful salt 

3 tablespoonfuls butter 

Ys teaspoonful pepper 

1 pint milk 

Add to celery and liquid in which it was 
cooked. Cook 5 minutes at 5 pounds pres- 
sure. Reduce pressure slowly. 6 servings. 
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to zero, open the cooker and take out a 
delicious meal. 


*Pans in Pressure Cooker 


When cooking in inset pans in the pressure 
cooker, any pans which will fit into cooker 
may be used. Some authorities say that 
perforated pans hasten the cooking period. 
If steaming puddings, custards, or dumplings 
in small individual pans, it is more convenient 
to set them in a large pan in the cooker. A 
perforated pan is best for this purpose. 


SOUPS 


* Cream of Onion Soup 

1 quart thinly sliced onions 

3 pints of boiling water 

1 tablespoonful salt 

Cook in inset pan on rack in cooker 15 min- 
utes at 15 pounds pressure. Rub through a 
sieve or colander. 

Make a cream sauce of: 

4 tablespoonfuls butter 

Ye teaspoonful pepper 

6 tablespoonfuls flour 

1 quart milk 

2 teaspoonfuls salt 

Add the onion pulp and juice. Cook 10 
minutes. Serve hot. 8 servings. 


* Cream of Carrot Soup 

2 cupfuls sliced carrots 

1 medium onion sliced 

4 cupfuls water 

1 quart milk 

l4 teaspoonful pepper 

3 teaspoonfuls salt 

4 tablespoonfuls butter 

4 tablespoonfuls flour 

Cook carrots and onion in inset pan for 10 
minutes at 10 pounds pressure. Rub through 
sieve or put through ricer. Melt butter in sauce 
pan. Add salt and slowly add flour; making 
a thin cream sauce. Add to carrots and water 
in which they were cooked. Stir well and cook 
10 minutes, Serve hot. Eight servings. 
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* Cream of Corn Soup 


1 No. 2 can of corn (cream style) 

l pint boiling water 

l pint milk 

l slice onion 

2 tablespoonfuls butter 

2 tablespoonfuls flour 

1 teaspoonful salt 

Y% teaspoonful pepper 

1 tablespoonful chopped parsley or celery 


leaves ] 


Put corn, water and onion in pan on rack 
in pressure cooker. Cook 10 minutes at 10 
pounds pressure. Press through sieve. Make 
a white sauce of butter, flour, salt, pepper 
and milk. Add corn pulp and parsley. Serve 
hot. 6 servings. « 


* Cream of Tomato Soup 


4 cupfuls tomatoes 

4 slices onion 

4 teaspoonfuls sugar 

1 quart milk 

6 tablespoonfuls flour 
6 tablespoonfuls butter 
¥ teaspoonful soda 

2 teaspoonfuls salt 

V4 teaspoonful pepper 


Cook tomatoes, sugar and onion in inset 
pan 10 minutes at 10 pounds pressure. Re- 
move from cooker and put through sieve. 
Make a cream sauce of butter, flour, salt, 
pepper and milk. Stir soda into tomato pulp. 
Add cream sauce, bring to boil Serve at 
once. 6 servings. 


* Vegetable Soup 
With Whole Wheat 


2% pounds soup bone 
3 quarts cold water 
2 tablespoonfuls salt 
1 small onion 


Cook on rack in pressure cooker 30 min- 
utes at 15 pounds pressure. Strain liquid to 
remove all small bones. Put the liquid in 
kettle and add: 


l cupful diced carrots 

1 cupful green beans (cut fine) 

1 cupful tomatoes or tomato juice 
1 cupful celery (cut fine) 

1 cupful chopped onion 

2 cupfuls cooked whole wheat 


Cook slowly until vegetables are tender. 


cee NIAI 


The Burpee Special Cooker may be used 
for cooking meat, but please do not fry, roast, 
sear, or cook any meat directly in the bottom 
of it. To do so will create too high a tem- 
perature which might cause the tin to melt 
or the enamel to peel off. This will not injure 
the strength of the cooker, but it will mar its 
appearance. 


To fry meat balls, chops, steaks, or other 
comparatively thin slices of meat, sear meat 
on both sides in frying pan. Season, and put 
in inset pan in cooker. Put in the rest of the 
meal and cook. 

Don’t get the grease too hot before you 


start to sear the meat because it will scorch it. 


When frying or roasting meat, start at 
about 11 lbs. pressure to reduce the heat. 
This will give the meat a chance to release 
moisture and to temper the grease, and will 
make it easy to maintain an even pressure. 


Such meat as ham, corned beef, and beef 
tongue should be freshened by soaking one 
hour in cold water before cooking. Cook the 
required length of time on rack in cooker, re- 
lease steam pressure but do not open cooker. 
Let meat cool in the juice in which it was 
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cooked to absorb flavor and avoid shrinkage. 
Salmon and halibut should be tied in 


cheesecloth and steamed in an inset pan. 


Pressure Cooker Time Table 
For Meat and Soups 


15 Pounds Pressure 


Beef Minutes 
Cored ————— — AED 
Heart; Stuffed. ——— e z50 
ion ——— S cus, 30 
Ribs of, rare, per pound.................—. eee | 
Ribs of, well done, per pound.......... 15 
Bódit per pound... 02.1 10 
Steak, Hamburger ENG I ucc A c [1 


Steak, 1" thick —....... 15 
Blow E roo e Me ee ee 30 
Tongue 3 ee ee 2-dD 
Soup a cee 30 
Minutes 
Birds .....—————— LA RE 35 
Cliops, 1" thick ———————— eS 
15 
45 
10 


Pork 
Chops D'ihick |... De 
Ham 6 to 7 pounds. 
Hom 8 tö 10 poundg sors os 75 
Roast, per pound SSS r es 25 15 
nhügnké c S n Te ee aD 
Sbuto, RIDE zaai aas GOD 
Tenderlolm ;.... nal Rea Oe eedecsestecask ed cm E 
Lamb or Mutton Minutes 
Lamb, Leg of, 5 to 6 pounds... 50 
Mutton, Leg of, 5 to 6 pounds... 60 
HUW. x LS Rte tem ees Ie eme er t UBER 
Chicken or Fowl Minutes 
EHod Young ————— 89 eae, e DI 
Fed, Olde esL ES e pode 45 
PECURBOO © T C 30 
30 
45 
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* Beef—Rolled Roast 


Sear a 5-pound roast on all sides in fat or 
drippings in frying pan or oven. Put in inset 
pan. Add salt, pepper, and such seasonings 
as desired. Put in cooker and cook 50 min- 
utes at 15 pounds pressure. Reduce pressure 
slowly. Use liquid in bottom of inset pan for 
gravy. 

To roast meat well done, allow 15 minutes 
for each pound of meat. To roast meat rare, 
allow 10 minutes for each pound of meat. 


* Beet With Vegetables 


2 pounds beef 

3 tablespoonfuls fat 

1 cupful diced carrots 

1 cupful diced onions 

1 cupful diced celery 

1 cupful diced potatoes 

salt and pepper 

Melt the fat in frying pan. Sear meat and 
season. Put in inset pan in cooker and cook 
for 15 minutes at 15 pounds pressure. Release 
pressure, open cooker, put vegetables around 
meat, and cook 15 minutes more at 15 pounds 
pressure. 


* Baked Pork Chops 
With Corn 


6 pork chops (1% inches thick) 
1 cupful canned com 
2 tablespoonfuls bread crumbs 
1 teaspoonful salt 
2 tablespoonfuls melted butter 
Y? cup chopped celery 
1 tablespoonful chopped green pepper 
W% teaspoonful pepper 
Split the pork chops across the outside edge 
to form a pocket. Mix bread crumbs in melted 
butter. Add the corn, pepper, celery and 
seasoning. Fill the pockets in chops, fasten 
edges together with toothpicks. Brown in fry- 
ing pan in 3 tablespoons melted fat and put 
in inset pan in cooker. Cook 15 minutes at 15 
pounds pressure. Add 1 cupful milk to gravy 
and thicken. 


* Pork Roast 


Wipe 3 pounds of pork, sprinkle with salt 
and pepper, and sear in fat in frying pan or 
oven. Put in inset pan in cooker and cook 45 
minutes at 15 pounds pressure. 
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* Curried Beef 


3 pounds beef chuck 

4 tablespoonfuls flour 

3 tablespoonfuls bacon fat 
1 tablespoonful salt 

% teaspoonful pepper 

2 small whole onions 

1 teaspoonful curry powder 
2 tablespoonfuls vinegar 

2 cupfuls hot water 


Mix flour, curry powder, ‘salt and pepper. 
Cut meat in 2 inch pieces, dredge in flour 
mixture, and brown in hot fat. Add onions, 
vinegar, and cover with water. Cook 30 min- 


utes at 15 pounds pressure. Thicken liquid 


for gravy. 


* Cabbage Rolls 


1 pound roundsteak 
1 egg 
1 tablespoonful flour 
3 tablespoonfuls cooked rice 
% cupful milk 
1 small onion 
salt and pepper 
1 head cabbage 


Grind meat and onion, mix in other ingre- 
dients. Take off as many large cabbage 
leaves as needed, dip into boiling water to 
wilt. Drain well. Fill each leaf with one 
serving spoonful of meat, roll and tie. Brown 
rolls in butter in frying pan. Put in inset pan 
in rack of cooker. Cook 15 minutes at 15 
pounds pressure. Makes 9 medium sized rolls. 


* Chicken Fricassee With 
Dumplings 


Disjoint 4 pound chicken, roll in flour, add 
salt and pepper. Brown well in 4 tablespoon- 
fuls butter in frying pan. Put in inset pan 
and add quart of hot water. Place in rack and 
close cooker. Cook 30 minutes at 15 pounds 
pressure, 


Open cooker, and drop dumplings into 
liquid from end of spoon, and steam 8 
minutes. 


See recipe for dumplings under Lamb Stew. 


* Curried Chicken 


Cut a 3% to 4 pound chicken in pieces 
suitable for serving. Place in inset pan and 
add 1 quart of water. Set pan in rack of 
cooker. Cook at 15 pounds pressure for 35 
minutes. 


Curry Sauce 


3 tablespoonfuls butter 
1 teaspoonful curry powder 
1 teaspoonful salt 
2% cupfuls chicken broth 
1 small onion chopped fine 
3 tablespoonfuls flour 
W% teaspoonful pepper 
2 egg yolks 


Cook onion in melted butter until tender. 
Add flour and curry powder. Stir well and 
slowly add broth. Cook until smooth and 
thick. Add beaten egg yolks. Cook 3 minutes. 
Serve over chicken with hot steamed rice. 


* Fried Spring Chicken 


Dress, clean and cut chicken in pieces. 
Season with salt and pepper and roll in flour. 
Brown in fat in frying pan. Put in inset pan 
in cooker and seal cooker. Cook 20 minutes 
at 15 pounds pressure. 


*Ham With Apples— 
Creamed Celery— 
Sweet Potatoes 


1 slice ham, 1 inch thick 
V? cupful brown sugar 

6 cloves 

2 large apples 

2 large sweet potatoes 

1 bunch celery 


Put 2 pints hot water in bottom of cooker. 
Place pared and halved sweet potatoes on 
rack in inset pan with 1⁄4 cupful hot water. 
Wipe and trim ham, rub with brown sugar, 
and stick in cloves. Brown in inset pan for 
5 minutes. Arrange pared and quartered 
apples on ham, and add ¥% cupful hot water. 
Place above sweet potatoes in cooker. Cut 
celery into small pieces, put in pan with !2 
cupful hot water, place above ham in cooker. 
Close cooker and cook 15 minutes at 15 
pounds pressure. 
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* Ham and Wheat Timbales 


4 cupfuls of cooked whole wheat 

2 cupfuls cooked ham ground 

3 eggs 

1 cupful of milk 

1 teaspoonful salt 

Y teaspoonful pepper 

2 teaspoonfuls of chopped parsley or 
celery leaves 


Mix beaten eggs and milk. Add cooked 
wheat, salt, parsley and ham. Pour into 
greased custard cups, set on rack in cooker, 
and steam 20 minutes with safety valve open. 


* Ham—Scalloped Potatoes 


1 slice ham 

3 tablespoonfuls brown sugar 
7 cloves 

5 potatoes 

1 tablespoonful butter 

% cupful milk 

l tablespoonful salt 


Wash, pare, and cut potatoes into thin 
slices. Arrange in layers in inset pan, add- 
ing butter and seasoning to each layer. Pour 
milk over top. Put water in bottom of cooker 
and set potatoes on rack. Trim ham, rub well 
with brown sugar, and stick with cloves. 
Brown in inset pan, and place over potatoes 
in cooker. Cook 20 minutes at 15 pounds 
pressure. Reduce pressure slowly before 
opening cooker. 


* Ham 


Soak overnight in cold water. Place on 
rack in bottom of cooker, cover with boiling 
water and add: 


1 teaspoonful allspice 
l4 teaspoonful mustard 
Y% cupful brown sugar (if large ham) 


Cook 12 minutes for each pound of ham at 
15 pounds pressure. When cooked, release 
steam pressure but do not open cooker. Leave 
in liquid overnight to prevent shrinkage. Re- 
move skin, place in roasting pan. Score fat in 
squares, rub with brown sugar and insert a 
whole clove in each square of fat. Brown 
and heat through. 


COOEER  *",.*"- ORS 


* Ham—Cabbage—Carrots— 
Onions—Potatoes 


Put 1% cupfuls of water in inset pan in 
cooker. Put slice of ham 1 inch thick in 
water. Place cabbage, cut in large sections, 
on ham. Put potatoes in one pan on rack, 
and whole onions and quartered carrots in 
another pan on rack. Cook 12 minutes at 
15 pounds pressure. 


* Hamburger Steak 


1% pounds lower round (ground) 
1 teaspoonful salt 
V2 teaspoonful pepper 
1 cupful strained tomatoes 
1 teaspoonful chopped onions 
1 teaspoonful lemon juice 
small grating of nutmeg 
2 tablespoonfuls fat or drippings 


Shape into round cakes, roll in flour, brown 
on both sides in fat in frying pan. Put in inset 
pan, add hot tomato juice and put on rack 
in cooker. Cook 10 minutes at 15 pounds 
pressure. Pour sauce over cakes and serve. 


x Jellied Veal 


2% pounds round of veal 
2 teaspoonfuls salt 
2 tablespoonfuls chopped onion 
l4 teaspoonful celery seed 
V2 teaspoonful lemon juice 
1 teaspoonful tarragon vinegar 
l2 tablespoonful minced parsley 
1 cupful stuffed olives 
2 tablespoonfuls granulated gelatine 


Put veal in inse! pan and cover with 1 
quart oí cold water, add salt. Put in cooker 
and cook for 30 minutes at 15 pounds pres- 
sure. Let veal cool in liquor, then remove 
and measure 3 cupfuls of the stock. Add to 
this the onion and celery seed, and boil for 
3 minutes. 


Soak the gelatine in a cupful of the stock, 
add to the boiling liquid, together with the 
lemon juice and tarragon vinegar. Shred the 
veal and mix with the chopped olives and 
parsley. Strain the stock and when it is 
beginning to set, mix in the veal and let 
stiffen. Serve with lettuce and mayonnaise 
at either luncheon or supper. 
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* Luncheon Tongue 


Put tongue on rack in cooker with enough 
boiling water to cover. Add: 

3 bay leaves 

12 peppercorns 

2 tablespoonfuls salt 

1 teaspoonful mustard 

% cupful brown sugar 

Y? cupful vinegar 

Cook 30 minutes at 15 pounds pressure. 
While hot, remove skin from tongue. Return 
to liquid and let stand for several hours or 
over night to absorb juice and flavor. Heat 
and serve with sauce. 


Sauce for Tongue 


3 tablespoonfuls butter 

3 tablespoonfuls flour 

2 stalks celery 

1 small onion 

2 medium carrots 

1 tablespoonful salt 

2 pints of strained liquid in which tongue 
was cooked 


Melt butter in frying pan, add flour and 
salt. Brown well. Slowly add the liquid and 
finely chopped vegetables. Put in cooker and 
cook for 5 minutes at 15 pounds pressure. 


* Leg of Lamb 


5 pound leg of lamb, have bone broken. 
Wipe meat, and sprinkle with salt and pep- 
per. Sear in oven or in fat in frying pan. Put 
on rack or in inset pan in cooker and seal 
cooker. Cook 50 minutes at 15 pounds pres- 
sure. 


* Meat Balls in 
Tomato Sauce 
1 pound ground round steak 
Y4 pound ground salt pork 
¥% cupful rolled oats 
1 egg (beaten) 
¥% teaspoonful salt 
1 tablespoonful onion chopped fine 
% cupful boiling water 


Stir well and mold into small balls about 
size of egg. Drop into inset pan containing 
boiling tomato juice made by rubbing 1 quart 
canned tomatoes through sieve, adding salt, 
pepper, and little butter. Cook 10 minutes at 
15 pounds pressure. 
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* Lamb Stew With Dumplings 


3 pounds lamb shoulder 
3 cupfuls hot water 
onion 
cupful diced potatoes 
cupful diced carrots 
cupful diced celery 
cupful cut green beans 
cupful fresh peas 
. % cupful flour 
salt and pepper 

Cut meat into pieces and sear in fat in 
frying pan, When well browned, put in inset 
pan, add the vegetables, water, salt and 
pepper, and cook 15 minutes at 15 pounds 
pressure. Thicken with smooth flour paste. 
Add dumplings and steam 8 minutes, leaving 
control valve open. 


m 


[m 


Dumplings 
1 cupful flour 
1 heaping teaspoonful baking powder 
pinch salt 

l egg 

% cupful milk 

Mix dry ingredients and stir in slightly 
beaten egg. Add milk. Steam 8 minutes in 
covered kettle. If kettle is uncovered while 
steaming, dumplings will fall. 


* Meat Loat 
With Cracked Wheat 


% pound ground beef 
Y% pound ground pork 
2 tablespoonfuls minced onion 
% cupful hot water 
l egg 
1 cupful uncooked cracked wheat 
1 teaspoonful salt 
1 tablespoonful chopped green pepper 
1 tablespoonful butter or bacon fat 
Mix all the ingredients except butter, and 
form into 2 small loaves. Melt butter in pan, 
put in meat and place on rack in cooker. 
Cook for 25 minutes at 15 pounds pressure. 
Remove from cooker and brown in oven. 
Make sauce of: 
1 tablespoonful butter 
% teaspoonful salt 
2 tablespoonfuls flour 
1 pint tomato juice 
Cook until creamy and serve over meat. 
Excellent in combination with hot rice, whole 
wheat, or hominy. 6 servings. 
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x Meat Loaf 


1% pounds lean beef 
l$ pound lean pork 


Run through íood grinder twice 


l green pepper, diced 
l onion, diced 
Salt and pepper meat, add 1 teaspoonful 
of poultry seasoning, break in two eggs, add 
l teaspoonful of flour, and mix thoroughly. 


Brown on both sides in inset pan and add 
sauce made of 


1 teaspoonful Worcestershire sauce 

1 teaspoonful catsup 

1 cup of water 

Cook 30 minutes at 15 pounds pressure. 


The same recipe may be followed for 
hamburger, only form into balls instead of 
a loaf. Cook only 10 minutes:at 15 pounds 
pressure. 


* Pot Roast 


Sear a 5 pound pot roast in grease in fry- 
ing pan. Season and put in inset pan on rack 
in cooker. Cook 50 minutes at 15 pounds 
pressure. 


* Pot Roast 


4 pounds beef chuck or bottom round 

4 tablespoonfuls flour 

2 tablespoonfuls drippings 

2 teaspoonfuls salt 

l4 teaspoonful pepper 

2 green peppers cut in small pieces 

1 cupful celery chopped fine 

¥% cupful carrots cut in cubes 

2 cupfuls stewed tomatoes 

1 medium sized onion, chopped fine 

V2 cupful water 

Dredge the meat on all sides with flour, 
put drippings in frying pan and sear the meat 
well Add the salt, pepper, onion, water and 
stewed tomatoes. Put in cooker and cook for 
30 minutes at 15 pounds pressure. Open the 
cooker and add celery and carrots and cook 
again for 10 minutes at 15 pounds pressure. 
The celery and carrots may be omitted, and 
the roast cooked for 40 minutes. 


* Mock Chicken Legs 


Cut pieces of pork and beef, or pork and 
veal, about 1 inch square. Put on skewers 
alternately (about 5 pieces on each skewer). 
Salt to taste. Roll in bread crumbs, then 
in beaten egg, and again in bread crumbs. 
Fry in hot fat in frying pan until nicely 
browned. Put in inset pan and add !2 pint 
milk and % pint cream. Cook 8 minutes at 
15 pounds pressure. Thicken gravy and serve 
piping hot. 


* Pickled Pigs Feet 


Clean thoroughly, split and quarter and 
put in inset pan. Add 1 teaspoonful mixed 
Spices to enough salt water to cover pigs feet. 
Cook 30 minutes at 15 pounds pressure, until 
tender. Remove feet and rinse well in cold 
water to remove as much grease as possible. 

Mix 1 quart vinegar with enough cold 
water to suit taste, add salt, pepper, sliced 
onion and 1 teaspoonful mixed spices. Stir 
well Add pigs feet and let stand until next 


day. 


* Pork Tenderloin and 
Vegetables 

Slice tenderloin, brown on both sides in 
frying pan, and put in inset pan. Salt and pep- 
per to taste. Put potatoes the size of eggs 
and brussels sprouts in inset pans on rack, 
close cooker and cook 15 minutes at 15 pounds 
pressure. 


* Swiss Steak 


Pound salt, pepper, flour, 1 teaspoonful 
poultry seasoning intó both sides of a piece 
of round steak 1 inch thick. Sear on both 
sides in melted fat in frying pan, put in inset 
pan in cooker, and add sauce composed of 


1 teaspoonful Worcestershire sauce 
1 teaspoonful catsup 
1 cup of water 


Close cooker, raise pressure, and cook 15 
minutes at 15 pounds pressure. 


Swiss Steak with Vegetables 


Prepare Swiss steak according to directions. 
Place small potatoes, whole carrots, and 
whole onions around the meat. Close cooker. 
Cook 15 minutes at 15 pounds pressure. 
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* Roast Chicken 


Clean and dress a 3 pound chicken. Season 
by rubbing salt inside and outside. Stuff. Sear 
in hot oven. Put in inset pan in cooker. Cook 
for 30 minutes at 15 pounds pressure. 

Some people prefer to cook the chicken, 
then remove it from the cooker, spread with 
butter and brown under broiler flame. 


* Stuffed Round Steak 


1% pounds round or flank steak cut thin 
3 tablespoonfuls fat or drippings 
2 tablespoonfuls minced onion 
V4 teaspoonful pepper 
2 teaspoonfuls salt 
V2 cupful hot water 
1 cupful cracker or stale bread crumbs 
V5 cupful butter. 


Make a dressing of crumbs, melted butter, 
water and seasoning. Wipe steak, season 
with salt and pepper, spread with dressing, 
roll and tie. Put fat in frying pan and brown 
onions; dredge the rolled steak in flour and 
brown in fat and onions. Put in inset pan in 
cooker, close cooker and cook for 15 minutes 
at 15 pounds pressure. 


x Stuffed Flank Steak 


1 large or 2 small flank steaks 
2 tablespoonfuls bacon fat 

2 cupfuls thick tomato juice 

1 teaspoonful salt 

Ye teaspoonful pepper 


Dressing 
2 eggs 
1 small onion chopped fine 
1 tablespoonful parsley chopped fine 
¥% teaspoonful sage 
l4 teaspoonful baking powder 
¥2 pound pork sausage 
1 cupful soft bread crumbs 


Mix sausage, bread crumbs, baking powder, 
onion, parsley and sage. Moisten with slight- 
ly beaten eggs. 

Season steaks with salt and pepper. Spread 
with dressing, fold over and sew edges to- 
gether. Brown thoroughly in bacon fat in 
frying pan, then put in inset pan. Add tomato 
juice and cook 30 minutes at 15 pounds pres- 
sure. Thicken gravy with flour. Six servings. 
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* Stuffed Lamb Shoulder 


4 pound shoulder of lamb with pocket 
1 tablespoonful salt 

Ye teaspoonful pepper 

2 tablespoonfuls butter or fat 

V4 cupful hot water 


Dressing 


cupfuls soft bread crumbs 

cupful cooked prunes, chopped 
teaspoonful salt 

teaspoonful grated onion 

teaspoonful powdered sage or thyme 
tablespoonful butter 


egg 
cupful boiling water 


Pour boiling water over bread crumbs, add 
prunes, butter, eggs and seasonings. Mix 
well. Fill lamb shoulder pocket, sew edges 
together. Season with salt and pepper. 
Brown meat thoroughly on all sides in butter 
or fat in frying pan. Put in inset pan in cooker. 
Cook 40 minutes at 15 pounds pressure. Six 
servings. 
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* Spiced Pork Roast 


4 pounds fresh pork loin 

1 tablespoonful mixed pickle spices 
salt and pepper 

3 tablespoonfuls fat 

1 onion 


Sprinkle meat with salt and pepper. Sear 
on both sides in fat in frying pan. Put in inset 
pan in cooker. Slice onion over the meat, and 
put in spices tied in cheesecloth bag. Close 
cooker and cook 60 minutes at 15 pounds 
pressure. 


* Stewed Chicken With 
Dumplings 

Dress chicken and cut in pieces. Put chicken 
in inset pan in pressure cooker with 2 quarts 
of boiling water. Add 1 tablespoonful salt, 
cook until chicken is tender, about 50 minutes 
at 15 pounds pressure. 

Make dumpling dough and drop 1 table- 
spoonful of dough at a time into boiling broth 
around chicken. Steam 8 minutes. 

See recipe for dumplings under lamb stew. 
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* Veal Loaf 


1% pounds ground veal 
1 cupful ground ham 
2 eggs 
1 cupful bread crumbs 
grated rind of % lemon 
juice of 1 lemon 
1 cupful milk 
1 tablespoonful butter, melted 
1% teaspoonfuls salt 
l4 teaspoonful pepper 


Mix ingredients, form into loaf, and brown 
on both sides in inset pan in oven, or sear in 
frying pan and put into inset pan. Cover with 
1 pint strained tomato juice. Cook 30 minutes 
at 15 pounds pressure. 


* * 


* Veal Roast 


2 pounds veal 

1 small onion 

2 tablespoonfuls catsup 

1 teaspoonful salt 

2 tablespoonfuls fat 

Brown roast in oven. Put in inset pan. Add 


onion, mixed seasonings, and 4 cupful water. 
Cook 30 minutes at 15 pounds pressure. 


x Veal Stew 


Cut 2 lbs. veal into inch cubes and sear 
in frying pan, then put into inset pan. Add 1 
cupful quartered onions and 1 cupful sliced 
carrots. Add Y? cupful of water in which 1 
teaspoonful of Worcestershire sauce has been 
mixed. Stir well, then put quartered potatoes 
on top. Cook 15 minutes at 15 pounds pres- 
sure. After cooking, thicken gravy. 
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FRESH VEGETABLES 


* Preparation 


Prepare vegetables in the usual manner 
and season before putting them in cooker. 

Put about 2 pints of water in the bottom 
of the cooker. 

Any kind of dishes, such as pyrex, oven- 
ware, custard molds, perforated pans, and 
pie tins, which will fit in the cooker, may 
be used. 

When cooking prunes, cereal, apple sauce, 
or any other foods that shouldn't let juices 
drip through, use a solid bottom pan or dish. 

Vegetables may be cooked in a perforated 
pan, naturally without water, as the drain- 
ings from one pan of vegetables will not 
affect the flavor of the vegetables in the 
lower pan or the flavor of the gravy in the 
bettom of the cooker. That’s another marvel 
of pressure cooking! 

Potatoes may or may not be peeled. Idaho 
potatoes, cooked with the jackets on, and 


put through the ricer have a real baked 
potato flavor. 

To cook potatoes, which take a short cook- 
ing period, with meat, which takes a long 
cooking period, put the potatoes in a solid 
pan and cover them with a tight-fitting cover 
to keep the steam out, then cook according to 
the meat time table. One may cook other 
vegetables in the same way. 

Most mild-flavored fresh vegetables are 
best if cooked in little or no water. This 
is especially true of such vegetables as pota- 
toes, peas, carrots, etc. 

Strong flavored vegetables, such as cauli- 
flower, cabbage and onions, can be success- 
fully prepared in the cooker if cooked under 
water and not too long. Hence, they should 
be cut into rather small pieces, covered with 
boiling water, and cooked for as short a time 
as possible. 

When the cooking period is over, release . 
pressure slowly. If pressure is released 
quickly, vegetables will lose their shaps 
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* Asparagus 


Wash asparagus thoroughly. Remove scales 
with sharp knife and cut off tough ends. Lay 
in pan, add salt, and cook on rack in cooker 
8 minutes at 15 pounds pressure. Serve with 
melted butter, brown sauce, cream sauce, or 
cream sauce with grated cheese. 


* Acorn Squash 


Wash thoroughly, cut jn halt Remove 
seeds and stringy fibers from center. Add 
salt, pepper and 1 teaspoonful butter to each 
half squash. Cook in shallow baking dish on 
rack in cooker for 15 minutes at 15 pounds 
pressure. Serve in shell. 


* Beets 


Wash beets of uniform size. Leave all of 
root and two inches of stems to prevent loss 
of juice, color and flavor. Put in inset pan in 
cooker with enough hot water to cover. Cook 
15 minutes at 15 pounds pressure. Dip in cold 
water, slip off skins, stems and roots. Serve 
hot, sliced, with salt, pepper and melted but- 
ter; or serve diced in Harvard Sauce. 


Harvard Sauce 


% cupful sugar 

V? tablespoonful cornstarch 

Y? cupful vinegar 

Boil 5 minutes. Add diced beets and let 
stand a half hour. Before serving, heat and 
add 2 tablespoonfuls butter. 


* Beans—String 


Wash beans and remove strings. Cut into 
small pieces. To each pint of cut beans, add 
1 teaspoonful salt. Cook in pan on rack in 
cooker 12 minutes at 15 pounds pressure. 
Serve with melted butter, brown sauce, cream 
sauce, or sour dressing. 


* Brussels Sprouts 


Carefully remove outside discolored leaves. 
Let stand 1 hour in cold water to which a 
little salt has been added. Drain, put into 
pan, add salt Place inset pan on rack in 
cooker and cook for 6 minutes at 15 pounds 
pressure. Cover with % cupful bread crumbs 
slightly browned in 2 tablespoonfuls butter. 
Serve hot. 
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* Creamed Celery 


3 cupfuls celery (cut in % inch lengths) 
2 cupfuls hot water 
1 teaspoonful salt 


Cream Sauce 


2 tablespoonfuls butter 
2 tablespoonfuls flour 
1% cupfuls milk 
V2 teaspoonful salt 
Y& teaspoonful pepper 
Cook celery in salted hot water in inset pan 
for 8 minutes at 15 pounds pressure. Make 
a cream sauce of butter, flour, seasonings 
and milk. When thick and smooth, add to 


celery and liquid in which it was cooked. 
Serve hot. 6 servings. 


* Carrots 


Wash and scrape carrots. Slice large car- 
rots, or cut small ones lengthwise. Add sait, 
cook in pan on rack in cooker. Cook 10 
minutes at 15 pounds pressure. Serve with 
melted butter, or cream sauce. 


* Carrots and 
Browned Onions 


Wash and scrape carrots. Cut in slices, 
sprinkle with salt. Cook in pan on rack in 
cooker 10 minutes at 15 pounds pressure. 


Cut three slices of bacon into narrow strips. 
Fry until crisp. Add one cupful sliced onions, 
and cook until brown. Add to carrots. 


* Corn 


Cut fresh com from cob. 
To each pint of corn add: 


1 teaspoonful salt 


Ye teaspoonful pepper 
1 tablespoonful butter 


% cupful cream 


Cook in pan on rack in cooker 12 minutes 
at 15 pounds pressure. 
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* Hubbard Squash 


Pare squash and cut in one inch squares. 
Use no water on squash when cooking. 
Sprinkle with salt, pepper, and dot with small 
pieces of butter. Cook in pan on rack in 
cooker for 15 minutes at 15 pounds pressure. 

If desired, hubbard squash may be cut in 
pieces for serving, and left in shell. Add 
salt, pepper and butter, and cook in pan on 
rack in cooker 15 minutes at 15 pounds pres- 
sure. 


* Parsnips 

Wash and scrape parsnips, cut in strips 
and arrange in baking dish. Salt and pepper 
to taste. Dot with pieces of butter. Place 
dish on rack in cooker. Cook 10 minutes 
at 15 pounds pressure. 


Parsnips may be seasoned and cooked in 
baking dish in pressure cooker. Cover with 
finely chopped bacon, and bake in oven until 
bacon is crisp and brown. 


* Peas 


To each one and one-half pints of shelled 
new peas add: 


1% teaspoonfuls salt 
1 teaspoonful sugar 
1 tablespoonful butter 


Cook in inset pan on rack in cooker 10 
minutes at 15 pounds pressure. 6 servings. 
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* Peas and Carrots 
1 pint shelled new peas 
1 cupful new carrots (diced) 
1% teaspoonfuls salt 
1 teaspoonful sugar 
1% cupfuls medium cream sauce 


Cook peas and carrots with seasoning in 
pan on rack in cooker, 10 minutes at 15 
pounds pressure. Add hot cream sauce. 


* Parsley Potatoes 


Peel small new potatoes of uniform size. 
Add salt, 3 tablespoonfuls each of melted 
butter and chopped parsley. Cook in pan on 
rack in cooker 15 minutes at 15 pounds pres- 
sure. 


* Scalloped Potatoes 


See recipe for ham and scalloped potatoes. 


* Spinach 


Pick over spinach, remove all stems and 
brown leaves. Wash carefully in several 
waters to remove all sand. Drain. Use no 
water on spinach. Cook in pan on rack in 
cooker 8 minutes at 15 pounds pressure. 
Serve with brown sauce and crisp bacon, 
cream sauce and hard boiled eggs, or with 
minced onion and melted butter. 


PRESSURE COOKER TIME TABLE FOR VEGETABLES 


15 Pounds Pressure 1 
Banndggu lc o LAGE B Onions; Sliced es ae 8 
Beans, Lima - 15  Parsnips, Whole ... Mg 
Beans, String ...... —. 12  Parsnips, Sliced .. 8 
Brussels Sprouts B Pear” 10 
Beets, Small .... .-- 15 Potatoes, Small Irish .. et 
Beats BOGS ase tate 20 to 25 Potatoes, Medium Irish ........................ AS 
Danean EA n RT e ee EE ERE 10. "Potdoos, Large — —— 0 a 20 
Carrots, Sliced .. . 10 Potatoes, Scalloped 20 
Ganmois; Whole —— — — — M ———— 15°. Potito s Sweet na 10 
GCabbage ———— — - 10 Pumpkin, Sliced 15 
Cauliflower, Large . i0 :Spinach — —— 8 
Culerg-————— 010r SquuBh, SHced —— ——. E 15 
Carmien: ‘Cab, Large aon Su 8. Swiss“ Card —— v LEX 8 
Onions, Whale — fo 4 0818, Xumipe Shed 2 n iL 810 
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PRESSURE COOKER 
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DARIE 


The pressure cooker provides an excellent 
means of cooking cereals, because it quickly 
softens the cellulose and shortens the long 
cooking process. Itis easy and convenient to 
cook cereals in an inset pan in the pressure 
cooker. The first steps in preparing a cereal 
for cooking in the pressure cooker are the 
same as for boiling cereal. The water should 
be boiling when the cereal is added. One 
teaspoonful of salt should be allowed for 
each cupful of cereal. Add the cereal slowly, 
stirring constantly to prevent its lumping, and 
boil for one minute. Place on a rack in the 
cooker, put water in the bottom of the cooker, 
and cook the required time. Release steam 
gradually. 


* Baked Beans 


2 pounds beans 

Y? pound diced salt pork 

1 diced Spanish onion 

l minced green pepper 

3 tablespoonfuls brown sugar 

2 tablespoonfuls catsup 

l tablespoonful Worcestershire sauce 

l teaspoonful dry mustard 

salt and pepper 

Soak navy, soy, or Great Northern beans 
several hours or overnight in plenty of water 
and rinse. Put in water in inset pan and par- 
boil 15 minutes. Drain off water leaving just 
enough water to show through beans. Add 
other ingredients and stir well through beans. 
Cook 55 minutes at 15 pounds pressure. 


* Brown Rice 


l cupful rice 

8 cupfuls boiling water 

1 teaspoonful salt 

Wash and soak rice 1 hour. Put in pan 
with boiling water and sclt. Set on rack in 
cooker and cook 15 minutes at 15 pounds 
pressure. 

Reduce pressure slowly. Drain rice, blanch 
with hot water, and serve hot. 6 servings. 


) FOODS 


* Brown Bread 


1% cupfuls sour milk 
1% cupfuls light molasses 
1 cupful raisins (cut fine) 
2 cupfuls cornmeal 
2 cupfuls white flour 
2 teaspoonfuls soda 
2 teaspoonfuls salt 
2 eggs (beaten well) 
2 tablespoonfuls melted butter 
. 1% cupfuls cracked wheat or graham flour 
Mix all dry ingredients. Add eggs, butter, 
molasses and milk. Beat thoroughly. Grease 
No. 2 cans. Fill 25 full and steam in cooker 
60 minutes with control valve open. 


* Corn Bread 


cupful molasses 

egg well beaten 

tablespoonfuls melted shortening 
teaspoonful salt 

cupfuls sour milk 

teaspoonful soda 

teaspoonful baking powder 
cupful wheat flour 

cupfuls cornmeal 


Sift flour and baking powder and add 
cornmeal. Combine molasses, egg, salt and 
shortening, and add sour milk in which soda 
has been dissolved. Stir in dry ingredients. 
Fill moulds or No. 2 cans % full and steam 
60 minutes with control valve open. 
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*Cracked Hominy 


2 cupfuls cracked hominy 

6 cupfuls boiling water 

2 teaspoonfuls salt 

1 tablespoonful lemon juice or vinegar 


Wash and soak hominy over night in 1 
quart of warm water. Drain. Put in pan, 
with boiling water, salt, and lemon juice. 
Cook 60 minutes at 15 pounds pressure. 
Drain, blanch, and serve hot. 
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.* Cracked Wheat Dumplings 


1 cupful cooked cracked wheat 
1 cupful flour sifted with 
2 rounded teaspoonfuls baking powder 
V2 teaspoonful salt 
1 large tablespoonful butter 
% cupful milk 
Mix butter, flour, salt and baking powder. 
Add wheat and then milk. Pour into well 
greased custard cups and steam on rack in 
cooker for 12 minutes with control valve 
open. Makes 8 dumplings. 
Dumplings may be dropped into boiling 
broth, around meat and steamed same length 
of time. 


* Corn Meal Puffs 

1 pint milk 

V? cupful corn meal 

2 tablespoonfuls sugar 

Ya teaspoonful salt 

4 eggs 

2 tablespoonfuls flour 

Cook milk, cornmeal, sugar and salt until 
thick and smooth. Cool, add eggs, well 
beaten, and fold in flour. Put in well greased 
moulds, set on rack in cooker and steam 30 
minutes with safety valve open. 


* Hominy With Cheese 


3 cupfuls cooked hominy 

1 cupful grated cheese 

V? cupful cream or top milk 

Y2 teaspoonful salt 

Y& teaspoonful pepper 

V& teaspoonful paprika 

Put hominy in buttered baking dish with 
seasoning and cream. Cover with cheese and 
steam in pressure cooker 30 minutes at 10 
pounds pressure. 6 servings. 


* Hominy With Carrots 


3 cupfuls cooked hominy 

1 cupful cooked diced carrots 

l2 cupful grated cheese 

Y? teaspoonful salt 

Mix hominy and carrots in baking pan, 
add salt Cover with cheese, place on rack 
in cooker and steam 15 minutes at 10 pounds 
pressure. 6 servings. 
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* Noodles 


3 eggs 

3 cupfuls flour 

1 teaspoonful salt 

l4 cupful milk or cold water 


Sift flour and salt, add eggs and liquid. 
Mix into smooth dough. Divide into three 
portions. Roll very thin, and allow to dry 
for one hour. Cut in strips 2 inches long and 
Y inch wide. 5 

Put boiling water in inset pan. Add 2 table- 
spoonfuls salt, stir in noodles, and cook 5 
minutes at 10 pounds pressure. 

Blanch. Serve hot with chicken, lamb or 
beef stew. 


* Noodle Ring 


2 cupfuls noodles 

1 quart milk 

1 tablespoonful chopped green pepper 
1 tablespoonful chopped red pepper 

1 tablespoonful chopped parsley 


1 cupful grated cheese " 
2 cupfuls bread crumbs 
2 eggs 


l tablespoonful butter 
salt and pepper to taste 


Cook noodles in salt water in inset pan 5 
minutes at 10 pounds pressure. Drain and 
mix thoroughly with other ingredients. Place 
baking dish in pan of water and bake in 
medium oven 45 minutes. 


* Rice 


l cupful rice 

6 cupfuls boiling water 

1 teaspoonful salt 

1 tablespoonful lemon juice 

Wash rice thoroughly and put in pan with 
salt, lemon juice and boiling water. Place pan 
on rack in cooker and cook 15 minutes at 15 
pounds pressure. Reduce pressure slowly. 
Blanch rice in hot water and drain. Put into 
pan and dry in hot oven. Serve hot. 6 
servings. 


x x 
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* Spaghetti 


1 lb. spaghetti 

3 lbs. hamburger 

1 large Spanish onion 
1 large green pepper 


Dice green pepper and onion and sear in 1 
tablespoonful of grease in inset pan. Put in 
hamburger and loosen. Mix well and sear. 
Sprinkle generously with salt, pepper, 1 tea- 
spoonful poultry seasoning, 1 tablespoonful 
Worcestershire sauce and a couple table- 
spoonfuls of catsup. Mix well. 


PRESSURE COOKER 


* Whole Wheat 


2 cupfuls whole wheat 
4 cupfuls boiling water 
2 teaspoonfuls salt 
Wash and soak wheat over night in 2 
quarts of water. When ready to cook, drain, 
and add the boiling water and salt. Cook in 
inset pan 90 minutes at 10 pounds pressure. 
'Set cooker aside to cool before opening. 


* Whole Wheat Muffins 


1 cupful sifted flour 
teaspoonful salt 

cupfuls cooked whole wheat 
1 cupful raisins 


Boil spaghetti about 5 minutes. 


cold water. 


Lay the spaghetti 


it through, cook 5 minutes at 15 lbs. pressure. 
Release steam, add 3 cans tomato soup, and 


thoroughly mix. 


PRESSURE 


Rolled Oats.............. 
Cracked Wheat ...... 


Macaroni 
Spaghetti ................ 


Beans (Dry Limo)... 
Beans (Navy) 
Beans (Soy)......— 
Peas ——— c n 


Apritote Sls 
Apricots II 
Peaches ........... EN 
Peaches .. 


5 2 teaspoonfuls baking powder 
Rinse in 1 egg 
cupful milk 
1 tablespoonful melted butter 
Mix well and put in well buttered custard 
cups. Set on rack in pressure cooker or re- 
Steam 20 minutes with control valve 


on the meat, don’t mix 


tort. 
open. 


COOKER TIME TABLE FOR DRIED FOODS 


Cook in inset pan at 15 Pounds Pressure 


PREPARATION MINUTES 
CEREAL 
One cupful to one and three-quarter cupfuls of boiling water 20 
One cupful to three cupfuls of boiling water.......................... 30 
.| One cupful to three cupfuls of boiling water.. 60 
One cupful to three cupfuls of boiling water... 90 
One cupful to three cupfuls of boiling water.......................... 60 | 
One cupful to six cupfuls of boiling water............................. 15 l 
Drain in a strainer and pour hot water through it. l 
One cupful of either to six cupfuls of boiling water. Drain 
and pour cold water over it. 15 
VEGETABLES 
Bodkedl 144 NOBa Deu DE DR i Ea 15 
Soaked 6 hours or over night i 30 
Soaked 6 hours or over night. 45 
Soaked: T hour... — ai 25 
: FRUITS 
Bockédroveronighiee 1. 9. — 0 0 T. N 10 
Without soaking, in water to cover. E 20 
Soaked over night... 10 
Without soaking, in water to cover. 20 
Soaked over night 10 
Without soaking, in water to cover. 20 
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* penus Puffs 


1 cupful cake flour 
l4 teaspoonful salt 
V2 cupful sugar 
l egg 
1% teaspoonfuls baking powder 
2 tablespoonfuls butter 
¥% cupful milk 
¥% teaspoonful vanilla 
cooked dried apricots 
Cream butter and sugar, add egg, beat 
until smooth and creamy. Sift flour once and 
measure, add baking powder and salt and 
sift together three times. Stir into cream mix- 
ture alternating with milk, beat until smooth. 
Put enough mixture into greased custard 
cups to cover bottom, add 2 or 3 cooked 
apricots, and fill cups with cake mixture. 
Place on rack in cooker, steam 25 minutes 
with safety valve open. Serve with sauce 
made of: 
V? cupful sugar 
2 tablespoonfuls flour 
V? cupful apricot juice 
1 cupful hot water 
1 tablespoonful butter 
1 egg, beaten well : 
Mix butter and sugar, add flour and 
apricot juice. Slowly add hot water and stir 
until smooth. Stir in beaten egg and bring 
to boil. Cool and serve over puffs. Eight 
servings. 


* Apple Minute Tapioca 
l2 cupful minute tapioca 
1 teaspoonful salt 
2 cupfuls hot water 
1% cupfuls sugar 
42 teaspoonful nutmeg 
1 teaspoonful cinnamon 
2 tablespoonfuls butter 
6 tart apples, pared, cored and sliced 
Melt butter in inset pan and grease the 
pan. Measure tapioca, salt, sugar, nutmeg 
and cinnamon into a pan and mix well. Add 
water and mix well. Put apples into inset 
pan and pour over them the tapioca mixture. 
Place in cooker and cook for 12 minutes at 
15 pounds pressure. 


* Apricot Upside Down Cake 


cupfuls cake flour, sifted 
teaspoonful salt 

cupful sugar 

eggs 

teaspoonfuls baking powder 
tablespoonfuls butter 

cupful milk 

teaspoonful vanilla 


Cream butter and sugar, add eggs and 
vanilla, beat until smooth and creamy. Add 
flour, alternating with milk, beating after 
each addition. 


Melt 2 tablespoonfuls butter in pudding 
dish, add ¥% cupful brown sugar, cover with 
cooked apricots. Pour cake mixture over 
fruit. Place pudding dish on rack in cooker 
and steam for 30 minutes with safety valve 
open. Serve with whipped cream. Any 
canned, well drained fruit may be used. 
Eight servings. 


* Butterscotch Apples 


5 medium sized apples 

1 tablespoonful butter 

V5 cupful brown sugar 

V? tablespoonful cornstarch 

Ye cupful hot woter 

2 tablespoonfuls lemon juice 


Melt butter in inset pan, add sugar, mix 
well, and add cornstarch. Stir these ingre- 
dients together and cook to develop flavor 
and brown color. Remove from fire and cool 
slightly. Add hot water gradually, stirring 
constantly to prevent hardening of sugar. 
Return to the fire and stir until boiling. Add 
lemon juice. Remove cores from apples and 
place in inset pan with syrup. Cook 15 min- 
utes at 10 pounds pressure. To thicken 
syrup, boil until it reaches the desired con- 
sistency. 
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* Cracked Wheat Pudding 


1 cupful flour 
2 cupfuls cooked cracked wheat 
2 eggs 
V2 teaspoonful salt 
1 teaspoonful soda 
1 cupful chopped raisins 
V2 cupful molasses 
2 tablespoonfuls melted butter 
1 teaspoonful nutmeg or cinnamon 


Beat eggs into cracked wheat. Add mo- 
lasses and raisins. Stir in melted butter and 
dry ingredients which have been sifted to- 
gether. Put into well greased mould or di- 
vide and put in 3 No. 2 tin cans. Steam 90 
minutes with control valve open. 


* Chocolate Bread Pudding 


lY? squares chocolate 
2 cupfuls cold milk 
2 eggs well beaten 
V2 teaspoonful salt 
25 cupful sugar 
V2 teaspoonful vanilla 
2 tablespoonfuls butter 
V2 cupful dried bread crumbs 


Put chocolate in cold milk, heat, and stir 
until the chocolate is melted. Beat eggs, add 
salt, sugar and vanilla, and add to the hot 
chocolate-milk mixture. Melt butter in inset 
pan. Grease the pan, add the bread crumbs 
and stir until crumbs are coated with butter 
and partially toasted. 


Add liquid mixture and stir. Put in cooker 
and cook 10 minutes at 10 pounds pressure. 


* Custard 


3 eggs 

¥ cupful sugar 
2% cupfuls milk 

Ye teaspoonful salt 

Y teaspoonful vanilla 

Beat eggs thoroughly; add sugar, salt and 
vanilla. Stir in milk and pour into pudding 
dish. Place on rack in cooker and cook 10 
minutes at 15 pounds pressure. 
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* Date and Nut 
Whole Wheat Pudding 


2 cupfuls cooked whole wheat 
l cupful dates, cut fine 

V2 cupful chopped walnut meats 
2 tablespoonfuls lemon juice 

4 egg whites 

l tablespoonful flour 

2 teaspoonfuls baking powder 
25 cupful sugar 

l4 teaspoonful salt 


Sift flour, baking powder, salt and sugar. 
Add whole wheat, walnuts, dates and lemon 
juice. Mix well Fold in the stiffly beaten 
egg whites. Put in greased pudding pan on 
rack in cooker. Steam 60 minutes with con- 
trol valve open. Serve with custard made of 


4 egg yolks 

2 cupfuls milk 

4 tablespoonfuls sugar 
l teaspoonful vanilla 
V& teaspoonful salt 


Beat egg yolks; add sugar and salt. Slow- 
ly stir in milk. Cook until custard coats the 
spoon, then remove from fire and add va- 
nilla. Cool and serve. Serves six. 


* Graham Pudding 


V2 cupful graham flour 
Y cupful white flour 

Y4 cupful cornmeal 

Y4 cupful molasses 

58 cupful sour milk 
125 tablespoonfuls butter 
l4 teaspoonful soda 

Y2 teaspoonful salt 

Ye cupful raisins 


To prepare the steamed pudding, sift to- 
gether the dry ingredients. Add milk, mo- 
lasses and melted butter. Stir in the raisins. 
Grease the inset pan of cooker. Pour in the 
pudding batter. Cover with three thicknesses 
of waxed paper tied into place so that the 
top of pudding will be kept dry. In the bot- 
tom of the pressure cooker place 2 pints 
boiling water, a rack, and the pan containing 
the pudding. Cook for 25 minutes at a pres- 
sure of 15 pounds. 
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* Fruit Cake 


l pound butter 

1 pound light brown sugar 
9 eggs 

l pound flour 

% teaspoonful cloves 

% teaspoonful nutmeg 

% teaspoonful mace 

2 teaspoonfuls cinnamon 

1 teaspoonful soda 

Y cupful milk 

l pound currants 

l pound seedless raisins 

1 pound almonds 

¥% pound citron 

% pound candied orange peel 
l pound candied cherries 
pound candied pineapple 
V2 teaspoonful salt 


bua 


Wash raisins and currants. Blanch and 
shred almonds, and brown in moderate oven. 
Cream butter and sugar, add beaten egg 
yolks. Beat egg whites stiff, and fold in. 
Cut fruit in pieces and dredge in half of the 
flour. Sift together the remainder of flour, 
soda, spices and salt. Add milk and sifted 
dry ingredients alternately to cake batter. 
Add nuts and fruits, and mix thoroughly. 


Line pans with waxed paper and fill with 
fruit cake. Tie three thicknesses of waxed 
paper over pans to keep out moisture. Put 
2 pints of water in bottom of cooker. Put 
pans of fruit cake, one above the other, on 
the rack. Cook 45 minutes at 10 pounds pres- 
sure and 30 minutes at 15 pounds pressure. 
When done, place cakes in slow oven for 12 
minutes to dry. 
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* Rice Pudding 


3 eggs 

2 tablespoonfuls sugar 
l4 teaspoonful nutmeg 

2 cupfuls cooked rice 

2 cupfuls milk 

Ye teaspoonful salt 


Beat eggs slightly, add sugar, nutmeg and 
salt. Stir in rice and add milk. Put into 
well greased pudding dish. Cook 15 min- 
utes at 10 pounds pressure. 6 servings. 


* White Fruit Cake 

Makes 9-pound cake. 
7 eggs beaten separately 

Y2 pound butter 
l cupful grape juice 

1% cupfuls white sugar 
1 pound white Sultana raisins 
2 pounds whole candied cherries 
2 pounds candied pineapple (broken in 

pieces) 

2¥% pounds shelled pecans 
2 teaspoonfuls nutmeg 

Y teaspoonful salt 

4V2 cupfuls sifted flour 


Cream butter and sugar, add beaten egg 
yolks, add 3% cupfuls flour, alternating with 
a cupful of grape juice. Add extra cupful 
of flour to fruit and nuts. Mix dough with 
fruit and nuts. Fold in the whites of eggs. 


Line No. 3 sanitary tin cans with greased 
paper and fill to desired thickness as this 
cake rises very little. Cover cans with cov- 
ers to keep water from accumulating on top 
of cakes. 


Put 2 pints of water in bottom of cooker. 
Place cans in bottom of cooker. Leave pet- 
cock open and steam for 30 minutes. Close 
petcock and cook 35 minutes at 5 pounds 
pressure. Then raise temperature to 10 
pounds and cook 40 minutes. When cooking 
time is over, slowly release pressure. Let 
cakes stand in cooker 30 minutes. Remove 
from cooker and allow to cool. 
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PRESSURE COOKER TIME TABLE SHOWING FOODS 
REQUIRING THE SAME TIME AT 15 LBS. PRESSURE 


The following time table shows different foods requiring the same cooking time. It will 
be found very convenient in planning a meal. Cook in inset pans in cooker. 


Brussels Sprouts Celery Swiss Chard 
8 Minutes Asparagus Onions—sliced Spinach 
Corn on Cob 
New Beets—small Parsnips—sliced Turnips 
: Broccoli , Peas ) Chops 
Hino Cabbage Potatoes—small Meat Balls 
Carrots—sliced Potatoes—Sweet Ham—1” thick 
12 Minutes String Beans Onions—whole Parsnips—whole 
Beans—Lima Veal Fricassee 
Pumpkin—sliced Lima Beans—soaked 1% hours 
15 Minutes Pork Tenderloins Potatoes—small 
Rice Carrots—whole 
Squash— sliced Spaghetti 
Round Steak 
Swiss Steak 
New Beets—large Pork Spare Ribs 
Old Beets—small Dried Apricots—in water 
20 Minut Potatoes—Scalloped Dried Peaches—in water 
RUP Ribs of Beef Dried Prunes—in water 
Fried Young Chicken Rolled Oats 
Potatoes—medium 
Beets—old large Beef Stew 
Hominy Young Roast Chicken 
30 Minutes Roast Beef—2 to 3 pounds Fricassee Fowl 
Beef Loaf Navy Beans—soaked 
Cracked Wheat 
35 Minutes Roast Pork—3 pounds Veal Birds 
40 Minutes Beef Roast—4 pounds Pork Shanks 
Veal Roast—4 pounds 
Chicken—Old Fried Pork Roast—4 pounds 
45 Minutes Chicken—Old Roast Veal Loaf 
Lamb Stew Soy Beans—soaked 
Beef Heart—Stuffed Veal Roast—5 pounds 
50 Minutes Beef Roast—5 pounds Hominy Grits 
Leg of Lamb—5 to 6 pounds 
Pork Roast—5 to 6 pounds Veal Roast—6 pounds 
60 Minutes Mutton Roast—5 to 6 Pounds Corn Meal—Cereal 
Ham—6 to 7 pounds 
75 Minutes Corned Beef Beef Tongue 


Ham—8 to 10 pounds 
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Additional RECIPES 


* Cream Biscuits 

2 cupfuls flour 

1 teaspoonful salt 

4 teaspoonfuls baking powder 

2 tablespoonfuls butter 

2 eggs 

V2 cupful cream 

Sift flour, salt and baking powder. Mix in 
shortening, add 2 egg yolks and 1 egg 
white. Mix with cream. Roll 1 inch thick, 
brush with egg white. Cut very.small. Bake 
10 minutes in hot oven (400 degrees F.). 
Serve very hot. 2 tablespoonfuls grated 
theese added to dough makes a nice change 
und a very different flavor. 


* Southern Corn Muffins 
2 cupfuls milk 

V2 teaspoonful salt 

2 tablespoonfuls butter 

1 cupful cornmeal 

4 eggs 

Y? cupful flour 

6 tablespoonfuls sugar 

4 teaspoonfuls baking powder 


Scald milk in double boiler. Add salt and 
butter. Slowly stir in cornmeal and cook 2 
minutes until thick Remove from water 
jacket and cool Add the eggs which have 
been beaten until thick and lemon colored. 
Sift together and add the sugar, flour and 
baking powder. Put in hot, well-greased 
muffin pans and bake 25 minutes in hot 
oven (400 degrees F.). Makes 12 muffins. 


* Caramel Sauce 
1% cupfuls brown sugar 
1 tablespoonful butter 
V2 cupful flour 
1% pints water 
1 teaspoonful vanilla 
% teaspoonful salt 
Mix dry ingredients with enough of the 
water to make a smooth paste. Cook with 
the remainder of the water until smooth. 
Add butter and stir until well blended. Add 
vanilla and serve hot. Delicious with 
“teamed puddings. 


* Cream Sauce 


2 tablespoonfuls butter 
2 tablespoonfuls flour 
1 teaspoonful salt 
¥ teaspoonful pepper 
1% cupfuls milk, tomato juice, 
chicken broth 


Melt butter, add dry ingredients. Stir well 
and slowly add liquid. Stir until smooth and 
creamy. 

Cream sauce makes an excellent addition 
in warming over meat, fish, chicken or veg: 
etables. Add 1 hard boiled egg, chopped 
fine, and 1 teaspoonful of chopped parsley 
or celery leaves when serving with fish, and 
1 teaspoonful of minced onion for meat or 
vegetables. 


beef o: 


* Brown Pudding Sauce 


2 cupfuls brown sugar 

4 cupfuls cold water 

4 tablespoonífuls flour 

2 tablespoonfuls butter 

Mix flour and sugar with Y? cupful cold 
water until a smo,/th paste is formed. Add 
remainder of wawr. Cook until creamy. 8 
servings. 


* FREI Sauce 
V? cupful sugar 

1 tablespoonful /cornstarch or flour 

Y& teaspoonful salt 

l cupful hot water 

1 tablespoonful butter 

V2 teaspoonful vanilla 

Mix ingredients in order given. Cook until 
smooth and creamy, adding butter and va 
nilla after taking from fire. 


* Meringue for Pie 
2 egg whites beaten stiff 
2 tablespoonfuls granulated sugar 


Bake in moderate oven for 20 minutes. Ii 
baked in too hot an oven, meringue will 
brown before it is thoroughly cooked. 
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x Excellent Pie Crust 


3 cupfuls sifted flour 

V2 cupful very cold water 

l cupful lard or shortening 

1 teaspoonful salt 

Mix flour, salt and lard thoroughly until 
mixture is coarse and granular. Pour in 4% 
of the water at a time, working lightly into 
flour mixture. Mix about one large cupful 
at a time. This will be enough for 1 crust. 
Then add % of remaining/ water and mix 
enough for another crust. In this manner 
dough is handled less than if all the water 
is added at one time. Roll out crust, size of 
pan. Avoid working over crust as it tough- 
ens easily. 


* Chocolate Angel Food 


2 cupfuls sugar 

1 cupful cake flour 

V2 cupful cocoa 

12 egg whites 

2 tablespoonfuls water 

l teaspoonful vanilla 

1 teaspoonful cream of tartar 
V2 teaspoonful salt 


Sift sugar four times. Sift flour and cocoa 
five times. Add water to egg whites, beat 
until foamy, add cream of tartar and salt. 
Beat until stiff. Fold sugar into egg whites, 
2 tablespoonfuls at a time, then fold in flour 
and cocoa, 2 tablespoonfuls at a time. Bake 
about 50 minutes in a slow oven. 


* Chocolate Nut Loaf Cake 


2V2 cupfuls cake flour 

teaspoonful salt 

teaspoonful soda 

cupful butter 

cupfuls sugar 

eggs well beaten 

cupful nut meats, broken 
squares unsweetened chocolate 
cupful buttermilk or sour milk 
teaspoonfuls vanilla 


DENY ONE eS 


Sift flour once, measure, add salt, and soda, 
and sift together 3 times. Cream butter thor- 
oughly and add sugar gradually. Beat until 
light and fluffy. Add eggs and beat well. 
Add vanilla. Add flour and milk alternately. 
Bake in greased loaf pan for 1 hour in slow 
oven (325 degrees F.). Cover top and sides 
with mocha icing. 
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* Snow Balls 


2 eggs 

1 cupful sweet milk 

l4 teaspoonful salt 

¥2 teaspoonful nutmeg 

V2 cupful granulated sugar 

3 cupfuls flour sifted with 

3 heaping teaspoonfuls baking powder 
1% tablespoonfuls melted fat 


Beat eggs until very light, add sugar, beat 
again, add milk. Stir in dry ingredients 
which have been sifted together. Dip tea 
spoon into melted fat and drop batter by 
teaspoonfuls into hot fat. Brown and turn. 
Cover with powdered sugar or thin frosting 
and roll in grated cocoanut. 


*Hot Ginger Cake 


cupful sugar 

cupful light molasses 
cupful shortening 
egg 

teaspoonful soda 
teaspoonful ginger 
teaspoonful cinnamon 
cupfuls cake flour 
cupful boiling water 


SEP KS Ee EES 


Mix sugar, molasses and shortening, beat 
well. Add rest of ingredients in order given. 
Bake 25 minutes in moderate oven. 


Delicious when served with apple sauce o1 
whipped cream. 


* Seven Minute Frosting 


2 egg whites 

¥ teaspoonful cream of tartar 
25 cupful boiling water 

2 cupfuls sugar 

Y& teaspoonful salt 

Y? teaspoonful vanilla 


Combine sugar, salt, cream of tartar and 
hot water in double boiler. Add egg whites 
and beat for 7 minutes, or until thick enough 
to hold its shape. Add flavoring and spread 
on cake at once. This is nicely varied by 
using brown sugar instead of white, and by 
adding 1 cupful of chopped nuts, cherries, 
raisins or well drained crushed pineapple 
just before spreading on cake. 
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x French Coffee Cake 


2 eggs 

1 cupful sugar 

1 cupful milk 

2 cupfuls flour 

2 heaping teaspoonfuls baking powder 
1 pinch salt 

1 teaspoonful lemon flavoring 

là cupful chopped nuts 


Beat eggs and sugar together until light, 
add milk. Sift flour, salt, and baking powder 
twice, and add to liquid. Add flavoring last. 
Pour batter into greased pan and sprinkle 
lop with sugar, cinnamon, chopped nuts, and 
dot generously with small pieces of butter. 
Bake 20 minutes at 400 degrees Fahrenheit. 


* Fruit Cake 


1% cupfuls butter 
2% cupfuls sugar 
1 cupful cold coffee—strong 
5 cupfuls flour 
4 eggs 
1 teaspoonful salt 
l teaspoonful soda dissolved in coffee 
1 teaspoonful cinnamon 
V2 teaspoonful cloves 
l pound raisins 
1 pound nuts 
2 pounds cherries 
2 pounds pineapple 
l pound figs 
l4 pound citron 
1 rind of orange added to the fruit 

Take 3 cupfuls flour, sprinkle over fruit, 
mix well Make batter, add fruit. At last, 
work with hands. 

Bake about 1% or 2 hours. Start with 
oven at 325, bake until it begins to brown, 
then tum to 300 until brown, then to 275 
until done. 

For this size cake one can use % pound 
raisins and other fruit. Sometimes fruit is 
more moist that at other times, then add 
about 1 cupful more flour. Makes 10 pounds 
of cake. 


* Pea Soup 


3 pounds fresh peas 

3 cupfuls cream 

3 egg yolks 

2 tablespoonfuls butter 


Cook peas in Burpee Pressure Double Boiler 
or ordinary double boiler then rub through 
colander or sieve. Heat cream, then add puree 
of pea, seasoning, and cook 5 minutes. Stir 
well. Beat egg yolks and whip into cream 
pea mixture. Remove from fire, and fold in 
butter until melted. 


* Boiled Salad Dressing 


2 tablespoonfuls butter 
2 tablespoonfuls flour 
2 teaspoonfuls sugar 
1 teaspoonful salt 
1 teaspoonful mustard 
Ye teaspoonful cayenne pepper 
1 cupful milk 
V2 cupful hot vinegar 
yolks of 2 eggs 


Make white sauce of dry ingredients, but- 
ter and milk. When sauce is smooth, add hol 
vinegar. When thickened, add beaten egg 
yolks slowly. Cook 2 or 3 minutes. Do not 
cook eggs too much or dressing will curdle. 
Thin with cream. 


* Spice Cake 


1% cupfuls sugar 
cupful sour milk 
cupful butter 
cupfuls flour 
eggs 
teaspoonfuls /baking powder 
teaspoonful cinnamon 
teaspoonful cloves 
teaspoonful nutmeg 
1 teaspoonful soda 

Cream butter and sugar. Add eggs and 
beat well. Fold in alternately sifted dry 
ingredients and milk. 
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* Brine * Brine 
On a gallon basis. Increase or decrease For each 100 pounds of meat: 
proportionately according to your need. 8 pounds salt 
Degree Water Salt 2 pounds sugar 
1 1 gal. 2x 2 ounces saltpeter 
2 1 gal. VERON 5 gallons water 
3 1 gal. 8 oz. Boil water to prevent scum. Measure and 
4 1 gal. 8 oz put into a crock or clean, odorless barrel. 
5 1 gal. 10 oz. Pour curing ingredients into water and stir 
8 1 gal. 16 oz. until dissolved. 


t 


CAPACITY OF BURPEE SPECIAL COOKERS 


GLASS JARS 

Model TIN CANS Standard Sized 

Number No. 1 No. 2 | 2 No. 2 | No. 21283 | Pint Quart | % Gallon 
No DR 34 17 34 10 9 7 4 
No. 1525...... 49 25 50 15 21 14 4 


OFFICIAL MEASUREMENTS AND LIQUID CAPACITY 
OF STANDARD CANS 


Liquid Oz. 
Size Can Diameter Height Capacity 
211" 4" 12 
315" 43,” 22.2 
4” 4H” 32.6 
414” ATA" 36.4 
61s" g^ 116.1 
SUGAR SYRUP TABLE 
‘ Average Amount of Sugar Required : 
for One Case (24 Cans) of Fruit heec arde nbsp 
Number and Degree if Filled in No. 2 Cans. 1 Gallon of Water 
For 24 Cans For One Can By Weight By Measure 
No. 1—10 degrees........... l lb. 8% oz. l oz. 14 oz. 2 cups 
No. 2—20 degrees.......| 3 lb. 3% oz. 214 oz. 2]b. loz. 4% cups 
No. 3—30 degrees.. 51b. 3oz 3% oz. 3 1b. 9 oz. 8 cups 
No. 4—40 degrees.. 6 Ib. 15 oz. 4% oz. 5 lb. 9 oz. 12% cups 
No. 5—50 degrees.......| 9 Ib. 6 oz. 8 lb. 5 oz. 19 cups 
No. 6—60 degrees........... 11 lb. 4.4 oz. 7% oz. 12 lb. 8 oz. 29 cups 
7 Oz. to the Cupful. 
* Syrups Used in Canning * Temperature of Steam 
Thin = 1 cupful of sugar, 3 of water. At 5 pounds steam pressure.................... 
Medium = 1 cupful of sugar, 2 of water. At 10 pounds steam pressure.................-.. 


A At 15 pounds steam pressure.................... 
Thick = 1 cupful of sugar, 1 of water. At 20 pounds steam pressure... 


At 25 pounds steam pressure.................... 
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CANNING TIME TABLE FOR NON-ACID VEGETABLES 


240°F. or 10 Pounds Steam Pressure 


Product TIN CANS GLASS JARS 
No. 2 No. 3 No. 10 Pint Quart 
Asparagus ...... 30 Min. 30 Min. 40 Min. 35 Min. 40 Min. 
Beans, Baked .. 100 Min. 125 Min. 215 Min. £ = 
Beans, Lima .... 50 Min. 60 Min. 75 Min. 55 Min. 70 Min. 
Beans and Pork .. 100 Min. 125 Min. 215 Min. 3 " 
Beans, Red Kidney. 50 Min. 60 Min. 75 Min. 55 Min. 70 Min. 
Beans, String ...... 25 Min. 30 Min. 45 Min. 30 Min. 40 Min. 
Beati acra 30 Min. 30 Min. 50 Min. 35 Min. 40 Min. 
Broccoli “uz a 35 Min. 35 Min. * 40 Min. 45 Min. 
Brussels Sprouts... 25 Min. 30 Min. "i 30 Min. 40 Min. 
Carrots .............. 30 Min. 30 Min. 50 Min. 35 Min. 40 Min. 
Cauliflower 25 Min. 25 Min. d 30 Min. s 
Celery .....—.—— 30 Min. 30 Min. 45 Min. 35 Min. 40 Min. 
Corn, Cream Style.. 95 Min. T 185 Min. 100 Min. $ 
Corn, Whole Grain. 55 Min. d E 60 Min. * 
Corn on Cob. $ 40 Min. 65 Min. c 50 Min. 
Egg Plant . .| 50Min. 60 Min. y 55 Min. 70 Min. 
CIUGA EEA AANE 50 Min. 55 Min. 65 Min. 55 Min. 65 Min. 
at 15 lbs. at 15 lbs. at 15 lbs. at 15 lbs. at 15 lbs. 
Hominy 216r 5 80 Min. 95 Min. 125 Min. 85 Min. 105 Min. 
Mushrooms 25 Min. 25 Min. 40 Min. 30 Min. 35 Min. 
Ok 2.5. 20 Min. 25 Min. d 25 Min. 35 Min. 
Parsnips 30 Min. 30 Min. 45 Min. 35 Min. 40 Min. 
Peas — — ud 40 Min. 2 65 Min. 45 Min. v 
Potatoes, Sweet ..... 115 Min. 145 Min. f 120 Min. 155 Min. 
Potatoes, White 35 Min. 40 Min. 65 Min. 40 Min. 50 Min. 
Pumpkin .......... 70 Min. 95 Min. 185 Min. 75 Min. 105 Min. 
Squash .. 70 Min. 95 Min. 185 Min. 75 Min. 105 Min. 
le | ct TAE ER 50 Min. 55 Min. 65 Min. 55 Min. 65 Min. 
at 15 lbs. at 15 lbs. at 15 lbs. at 15 lbs. at 15 lbs. 
Succotash 95 Min. * 185 Min. 100 Min. 1 
Turnips 30 Min. 30 Min. 50 Min. 35 Min. 40 Min. 


For processing at high altitudes, see altitude corrections to time table. 
*Not recommended. 
We do not recommend canning of corn or peas in No. 10 cans. 
When processing half gallon glass jars increase time 20%. 


When processing in cookers equipped with thermometers, process according to temperature 
instead of pressure. 
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MEASURING TABLE 


Level Measurements 


£ gUNCDS 2 Seen l4 pound 8 tablespoonfuls ............. V2 cupful 
I8 Ouncos. —.— —— as 1 pound 16 tablespoonfuls ............. 1 cupful 
PURE Scheie pcre dea eae I 1 teaspoonful 5 ere 14 i NR iti ee eter V2 cupful 
3 teaspoonfuls _............... 1 tablespoonful 2'5uptul- 3 esl l pint 


4 tablespoonfuls ............. l4 cupful AP cupfuls «eom s l quart 
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CANNING TIME TABLE FOR MEAT AND FISH" 


250°F. or 15 Pounds Steam Pressure 


Product TIN CANS GLASS JARS 

No. 2 No. 3 Pint Quart 
BesE" Comed a0. —— —— 60 Min. 75 Min. 65 Min. 85 Min. 
Beef or Meat Loaí.......... LE 70 Min. 90 Min. 75 Min. 90 Min. 
BosP'Holls...— 5 2s S nl. 60 Min. 75 Min. 65 Min. 85 Min. 
Beefsteak, Fried .......... ROS 55 Min. 75 Min. 60 Min. 85 Min. 
Boiled Tongue ........... 70 Min. 90 Min. 75 Min. 100 Min. 
Bologna Sausage x 70 Min. 90 Min. 75 Min. 100 Min. 
Brains, Fried ......... 60 Min. 75 Min. 65 Min. 85 Min. 
Chicken a la King................ 60 Min. 75 Min. 65 Min. 85 Min. 
Chicken, Fried ........ : 60 Min. 75 Min. 65 Min. 85 Min. 
Chicken with bones... 60 Min. 75 Min. 65 Min. 85 Min. 
Chicken without bones. a 70 Min. 90 Min. 75 Min. 100 Min. 
Ghopns-—— ucl 55 Min. 75 Min. 60 Min. 85 Min. 
Chop Suey ....... LA 60 Min. 75 Min. 65 Min. 85 Min. 
Glems' E S—I-30 Mtn: 10 Ibs: 35 Min. 10 lbs. 
Clam Bouillon. Closing 

temperature 150° F........... 25 Min. 10 lbs. 35 Min. 10 lbs. 

Clam Chowder ................. 60 Min. 75 Min. 65 Min. 85 Min. 
Crab Meat .......... eke: 80 Min. 10 lbs. 85 Min. 10 lbs. 
Duck * 70 Min. 90 Min. 75 Min. 100 Min. 
Fish, Plain canned. woe P 80 Min. 85 Min. 
Fish, Pied. 52a... 45 Min. 50 Min. 
Goulash. ............... 60 Min. 75 Min. 65 Min. 85 Min. 
Head Cheese ... 70 Min. 90 Min. 75 Min. 100 Min. 
Kidneys ............. 70 Min. 90 Min. 75 Min. 100 Min. 
Liver Paste ....... 70 Min. 90 Min. 75 Min. 100 Min. 
Liver Sausage . ES 70 Min. 90 Min. 75 Min. 100 Min. 
Lobster’ COL ee oe 100 Min. 10 lbs. 105 Min. 10 lbs 
Oysters, Atlantic Coast........ 20 Min. 10 lbs. : 25 Min. 10 lbs. 
Oysters, Pacific Coast......| 40 Min. 10 lbs. 45 Min. 10 Ibs. 
Pigs Feet, Jellied...... = 60 Min. 75 Min. 65 Min. 85 Min. 
Pork Tenderloin A 55 Min. 75 Min. 60 Min. 85 Min. 
Potted Meat ..... 70 Min. 90 Min. 75 Min. 100 Min. 
Rabbit c oer Er 70 Min. 90 Min. 75 Min. 100 Min. 
Roast Fowl (see chicken)... 
Host MsOt S o 1 60 Min. 80 Min. 65 Min. 90 Min. 
Sausage, canned . t 70 Min. 90 Min. 65 Min. 85 Min. 
Beppe — — 70 Min. 90 Min. 75 Min. 100 Min. 
Shrimp, dry pack. 90 Min. 10 Ibs. 95 Min. 10 lbs. 
Shrimp, wet pack..... 30 Min. 10 Ibs. 35 Min. 10 lbs. 
Soup and Soup Stock.. aa 45 Min. 60 Min. 50 Min. 70 Min. 
Spareribs ............. P 60 Min. 75 Min. 65 Min. 85 Min. 
Stew ......... 60 Min. 75 Min. 65 Min. 85 Min. 


*All cold meat or fish should be exhausted before sealing. 

For processing at high altitudes, see altitude corrections to time table. 
When meat is packed into can raw, add 15 minutes to the processing time. 
When processing half gallon jars, increase time 2096. 


When processing in cookers equipped with thermometers, process according to temperature 
instead of pressure. 
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CANNING TIME TABLE FOR FRUIT AND TOMATOES 


Minutes Processed in Boiling Water 


BLANCH 212 Degrees F. 
Product No. of Minutes | No. 2 No. 3 No. 10 

can can can 
Applies E E See recipe 10 12 25 
Apricots ..... To loosen skin 20 30 50 
Blackberries ....... 10 15 30 
Blueberries ......... x 10 15 20 
Cherries .... 2 15 20 25 
Currants 10 15 25 
Dewberries s 10 15 25 
Figs -———— See recipe 10 15 35 
Gooseberries 10 15 25 
Grapes ..... 10 12 15 
Grapefruit .... J See recipe 
Huckleberrles -aatasi : 10 15 25 
Loganberries 10 15 25 
ORONO AE A O o LUC To loosen skin 20 30 50 
Pears ..... 3 20 30 50 
Pineemple 1x. ee I 10 20 30 60 
Plus: uil EAA Mee d 10 15 30 
Prunes ....... 10 15 60 
Raspberries 10 15 25 
Rhubarb _...... 3 10 15 35 
Strawberries. <a — 2 at 10 15 20 
Tomatoes—Closing Temperature.. 30 35 70 air cooled 

No. 10 can 120° 90 water " 


See altitude corrections to time table. 


* 


Sterilizing Fruit in a Pressure Cooker 


The National Canners Association, the United States Department of Agriculture, and 
the State Extension Services, authorities on canning, do not recommend sterilizing fruit and 
tomatoes in a pressure cooker because the high temperature has a tendency to break down 
the delicate tissues of these products. Many people, however, do sterilize these products 
under pressure. They process berry fruits and grapes 8 minutes, rhubarb 5 minutes, pine- 
apple and quinces 15 minutes, other fruits and tomatoes 10 minutes at 5 lbs. pressure. 
When canning in tin, one can stop the cooking period by cooling quickly in cold water. 


Altitude Corrections to Time Table 


$ Extra Lbs. 
Water boils at sea level at 212 degrees Boiling Scarica." Premure 
Fahrenheit. As the altitude increases, the Elevation Point of in Minutes Added to the 
< : F f- Wat Boili essure 
temperature at which water will boil grad "e oo sar Given 
ually decreases. 500 211 2 1 
The following table gives the temperature 
i d S š 1000 210 4 1 
at which water boils at different altitudes. It 2000 208 8 1 
also gives the number of minutes that should 3000 206 12 2 
be added to the time given in the time table 4000 204+ 16 2 
when processing in boiling water. 
e E 5000 202 + 20 3 
This table contains the number of pounds 6000 201 25 3 
pressure that should be added to the pres- 7000 199 30 4 


sure given in the time table when processing 
in the pressure cooker. The processing time 
remains the same. 
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INDEX 


Add ahd FV > re eT E eI ES IURE — 24 
Adjusting Rubber on Glass Jars.................. 21 
Adjusting Top on Glass Jars.... 

Advantages of Canning... 
Altitude Corrections to Time Table............ 93 
Appia Butter A eer 29 
PA UT p eeN See a ee EN 42 
Apple Cider. 

Apple Minute Tapioca.................................. 83 
Apple Sauce................ .. 24 
Appi ide HC ce a ete Se ae 25 
Apricot Pineapple Jam... 29 
Anneab Puig. — 07 h o neo 83 
Apricot Upside Down Cake........................... 83 


Baked Pork Chops with Corn.......................... 

Hgbacua Büauce--— ro nae 42 
Borley^Soupioc aep Ls 47 
Bonn; Eee Ee te egressa lg a 36 


Beans, Pickled... 


Beans, Red Kidney... .. 96 
Beans, String...... ..96 and 78 
Beef Comagd- ro e selon 54 
Beef; Gurlad s isa eho 72 
Död Toti e nuu E euni e 55 
Beef Roast... and 71 


BOBT. HOIR E a eere aa ra n id 55 
Baeti3Qupn. Glock a SEES 69 
le rae s Ia M e CRT Asc gie gu e NE YS ok 54 
Beef with Vegetables... 71 
Beefstedk cc cc. E E S EE DA erre 53 
Beets ........... 36 and 78 
Beets, Pickled.. .. 42 
Berries ........ - 25 
Barry Jely.— 4. —— 210 ll ou 30 
Blanching and Cold Dipping.......................... 16 
Bologna: Bausage... Le eerta enn 58 
Bread and Butter Pickles................................ 42 
Biging VPHedb s EE es tede E Ee 56 
Brings e eat Np gh d a Er E EN tpe 90 
Ir eere] E LS MEISTE EET. Tus ut So MR ies d 36 
Brown Bread nc e rer meant ee Sern! 80 
Bri aah os eal oR Eoo ides (eere cm 80 


Bumeela spree. es D ern .. 78 
Burpee Special Cooker............ 13, 14, and 90 
Burpee "Extra-Capacity" Top...................... 14 
Burpee Home Can Sealer.... 24112 
Burpee “Hot-Lift” Tongs...... 14 
Burpee Pressure Double Boiler...................... 15 
Butchering Charts.................. 

Rutter yt. ee 


CADDO fiers rase ees ne 


Coabbage Bola 9 at een 
Canned Foods Are Safe 


92, and 93 
50, and 90 


Cherry Conserve.................... . 29 
DHerry.Jum.———— or eee 30 
Chicken ........... 61, 72, and 76 
Chicken dct. King: 253 0 aa eS 2 62 
Chicken Broth with Rice................................ .. 48 


Chicken Fricassee with Dumplings..............72 
REPEC MEMS GUDO errore errare torte tnm 


Chicken Soup....... 

Chili Con Carne.. 

Guil smucé — — 

Chocolate Bread Pudding............................ 84 
Chops—Pork, Mutton or Lamb........................ 52 
CRON. CROW E. Le eque accesses 43 
(Ri rini hala M ga Spa vey a eR Ln; 62 
Cooker, Burpee Special.............................. .. 13 
Cooking Time Tables............ 71, 79, 82, and 86 
Cooling 18 and 22 
«Corn... 36, 37, 38, 70, and 78 
Cum HBreudo— — 0 o uL Iz zs 80 
Gom Monl utes ek. 2). coe 81 
CornHallB ur EE St eee Mes eee 43 
Doreen DRBb e delle nicer rese D ANSE 54 
(OV fen ale t B ae Le ae are BN MI m ien Dac ví 
Crab Apple Jelly... mei 
GrabAMBOES LES UIN asisicarecas E bean a E Ein 62 
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INDEX 


Cracked Wheat Dumplings........................... 81 
Cracked Wheat Pudding............................... 84 
Granberty Sauce... ee Ng 
Croat Soups. — neo 

Creamed Calery.......— — es 
Cucumber Chowder 

Cucumber Pickles, Yellow............................ .. 44 
Currant Jelly. 

Currants (see Berries).......................... s 25 
pustird um M 84 
Damson Plum Jam....................— 30 
Date and Nut Whole Wheat Pudding......... 84 
Düt Pudding. — e rncsesceciescesetes eee DAR 


Gooseberries 


Grapes 


Ham 
Hamburger Steak — — — .—— — 5. 73 
gerd, Cheese  — — — Ln 
, Heat Penetration... —— $i 
...95 and 51 
Hominys. uis n sce 39, 80, and 81 


Horse-radish. Sdüce...—..————— — — Stizs 44 
How Foods are Processed.............................. 10 
How To Take Care of a Tin Can.................. 19 
Tudia Relish: ee ait -. 45 
Jellied Pigs Feet................ 2259 
Jellied Veal...... hd 
Iv Mukigo  — m IUUD 29 
Enayi. —.———————Ó—Eo s pct rex 57 
Kraut 

Labeling 

Labels 


Lard 


Loganberries (see Berries).. 
Lye Peeling... 


Marmalade ....... ~- 30 
Measuring Table. amiini ae 91 
Meat Balls in Tomato Sauce.............. 59 and 74 
Meat Logt — 8 55, 74, and 75 
Meat, Plain Canning of................... we 92 
Mincemeat ............... .. 65 
Mock Chicken Loga.............22:9 7 5 75 
Molds, Yeasts, and Bacteria.......................... 8 
EST coves 11) aere ree e eU 39 
Mustard’), Pickle... 2 45 
Noodles — . — Se .. 81 
L 6) « v» gota E Renate Y TUA UR TER ee Meet C SUR 39 
Onions .... 48, 69, and 78 
Onion SOUND aed LEDER n S 48 
Orange Marmalade............................. 30 and 31 
Oysters 

Packing and Adding Liquid 

Parsnips 

Peach Butter 

Peach Conserve.. 

Peaches 

Pear Bullet nell 32 
Pacr Boluids o se aan tie Sake aie sien 28 
Pddrn 7 Sat AUR De RS ae Beat es x lair pease De 28 
Peas ............ 39 and 79 
Pepper Hash........ 45 
Peppers, Pimientos......................... sees 39 
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| zinc 1! L WARS CA con fy Peete MS AUS cP ae 49 3 SEDI src otras ie rete A pee 63 
Picklad Piga Peete 52 Ln "S "Spaghetti ee TE EE ae, 80 and 82 
Pimientos 


uide i QESDRSME en Las c P Lene e 27. .Spagheur. Sauce eulos 40 


Pium -Paddmng. — 7s cS "D X SDnGUH e uo ies Lr 

Plums,; Prunas-. s. j .... 28  Spoilage, Detecting 

Pon Rc 53, 56, 60, 71, 75, and 76 Squash ..... 

aa T A E T 40, 48, and 79 Soup Stock... hei 

ORAS BM, .SWOgL eos erase oontra 40 Stew ............ 54, 60, 61, 71, 72, 74, 76, and 77 

Ducum iiri oer FUN E ne eee 25. Storage X LONDON REY 18 and 22 

Polted;Msab. .— — — uuo eene. 56- Strawberries -.. 1 ee ee 28 

Preparation for Canning... Süawbeny Jam. < LIC UPE 32 
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Preservatives Succotash ..... . 41 
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Pressure Double Boiler, Burpee Sweet Mixed Pickles......................... ss 46 
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Brea t.s 2 d x I n e: Temperature of Steam... ~. 94 
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Quince and Apple Preserve... Time Tables, Pressure Cooker................. : 

Quince Honey...................-..- Aue Mio qs ASMIMERNU RUPES DR 71, 79, 82, and 86 

Rabbit: — ^ Tomato Juice. — —— ———2& 050 a ees 41 

Red Raspberry Jam... -- 92 Tomato Juice Cocktail... 41 
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Rhubarb Conserve............— ss Sa TERalbus oi Pa 
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Roasts..51, 52, 53, 55, 61, 71, 74, 75, 76, and 77 Veal Loaf 

Round Steak, Stuffed Vegetable Soup... 47 and 70 
Vegetables for Soup... sess 48 
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